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A single stainless steel Grinnell-Saunders Valve, 
with neoprene diaphragm, has made a profitable dif- 
ference at Albers Milling Company, Hillsboro, Ore. 
By replacing a leaky, manually-operated valve with 
a tight-closing, power-operated Grinnell-Saunders 
Diaphragm Valve, Albers ended a messy, unsanitary 
floor condition. Moreover, manpower costs were 
halved —and production increased! 


Grinnell-Saunders Valve provides a positive clo- 
sure, even over solid pieces of food. In addition, there 
are no pockets to trap solids—no chance of food con- 
tamination by product coming in contact with valve’s 


GRI N N EL L Diepbrogm lifts high 
for streamline flow 


in either direction. 


WHENEVER PIPING IS INVOLVED 


Grinnell Company, Inc., Providence, Rhode Island 


by power-operated 


GRINNELL- 
SAUNDERS 
DIAPHRAGM 
VALVE 


AT ALBERS MILLING COMPANY, 

A DIVISION OF CARNATION 
COMPANY. When meat in canning 
vat is almost used up, float activates 
an automated Grinnell-Saunders 
Diaphragm Valve. Valve opens 
permitting a fresh supply of food to 
come down from floor above. 
Operation is at rate of 12 cycles a 
minute, 8 hours a day, 5 days a 
week — at 190°F. 


mechanism or lubricant. Maintenance, too, is low. 
The only part of the valve which ever wears out in 
normal use is the diaphragm, which can be replaced 
easily without removing the valve body from the 
line. 

Grinnell-Saunders Diaphragm Valves can be sup- 
plied for both handwheel and quick-acting lever 
operation, as well as power operation. They are avail- 
able with body, lining and diaphragm materials to 
meet practically every requirement. For details, write 
Grinnell Company, Inc., 277 West Exchange Street, 
Providence, Rhode Island. 


Diaphragm presses 
down tightly for a 
positive, leakproof 


OPEN U U cLrosep U_ seal. 


Coast-to-Coast Network of Branch Warehouses and Distributors 





pipe and tube fittings °* welding fittings ° 


Grinnell-Saunders diaphragm valves * pipe °* prefabricated piping ° 


industrial supplies e 
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engineered pipe hangers and supports ° 


Grinnell automatic fire protection systems ° 


Thermolier unit heaters °* valves 
plumbing and heating specialties * water works supplies 


Amco air conditioning systems 
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Trends & Forecasts 7 Comments & Questions. . 
Developments to Watch.. 13 Opinion 
Washington Report Men & Companies 


GENERAL Functional Color Pays Off 


Brewer finds its sharpens morale, housekeeping, safety, also wins community favor. 
Irradiated Foods: What Will It Take to Sell them? 
Many ‘working answers’ will be needed on ‘education,’ distribution, packaging, pricing. 


Path Ahead Eyed by Millers 


Need for new marketing efforts accented by Cereal Chemists. . .Technical advances cited. 


MARKETING FE Survey Spotlights What Retailers Want From Manufacturers .. . 


“Straight words” from market men on how they rate your packages and promotions. 
Direct Brand Promotion 
How Gerber has high-geared its sales through astutely timed mail advertising. 


Case History of Month... 56 Marketing Signals 


PACKAGING Double-Duty Label Pre-Sells and Re-Sells 


New S and W coffee can is designed for top action both on home TV and store shelves. 
‘Twist’ Ups Chili Sales 20% 


Switch from metal pan to plastic bag brings down costs, raises volume. 


Creating the Package.... 68 New Packages & Products. 


MANUFACTURING ‘Paperwork’ Gets a Real Trimming 
Streamlined system clears clerical clutter from Kellogg’s supply routines. 


Popular New Product—From Former Waste 

Shellfish canner now makes tasty stew from previously discarded oyster liquor. 

Beer Bottled Hot—Via ‘Exchanger’ 

German method skips big space-taking pasteurizets, maintains high quality. 

Makes Pies 30% Faster 

Libby’s new machine ups production without need for additional labor. 

This Heat-Treating Includes Carton 

Cereals discharge hot from flow-through unit—directly into package. 
Practical Ideas 


ENGINEERING Radiant Cooling Boosts Quality and Volume, Saves Space 
& TECHNOLOGY Doesn’t shrink products, cuts weight losses. . Bakery benefits detailed. 


Expert targets frequently missed harborages. Preventive measures accented. 
Sizes 3,800 Lemons a Minute 
Company-built unit accurately grades by diameter and length, saves time and labor. 


Strides in Immersion Freezing of Poultry 
New findings point way to economical processing, with more rigid quality control. 


For Beverage Clarity—PVP 


Potent agent is already approved for beer and wine. Other food applications seen. 


Advances in Technology 


New Equipment & Supplies 129 Classified Advertising 

Service | Just Off the Press Advertisers’ Index 

Center | Useful New Books Advertisers’ Literature .. . 
Recent Inventions Reader Service Back page 





Accent Hlavor- Gram 


CAPSULED NEWS FROM THE WORLD OF FLAVOR 


\ CATERERS "CATER" TO FLAVOR RESEARCH. Such research* sold thriving Duchess Party 
Foods, Inc., of Oakland, California, on the "flavor retention" qualities of 
monosodium glutamate. They first used it in their sandwich mixes—now use it in 
poultry, casseroles, cole slaw and many frozen foods, too. Duchess does flavor 
research both "on its own," and in conjunction with the research departments of its 
large suppliers. 

*Institutional Feeding and Housing, April '57 





w FLAVOR STAYS "NEW" IN FROZEN BEEF STEW! After a year of storage, frozen beef stew 
still keeps its good flavor—when the proper amount of monosodium glutamate has been 
added. Flavor authorities* report that not only is initial flavor enhanced—but 
this flavor improvement is still apparent 12 months later. 

*Tressler & Evers, Vol. II 





Ws LOOK INTO THE FUTURE. The Nov. '57 issue of Institutions Magazine reviews the 
startling changes in quantity cookery in the last 20 years—predicts some of the 
changes the future may bring. Example: more foods preserved with antibiotics or 
through use of atomic energy. The magazine also cites manufacturers who make food 
products indispensable to today's quantity menu planner—among then, 
Ac'centeInternational, makers of pure monosodium glutamate. 





W east MEETS WEST IN TAKE—OUT FOOD. The Chinafood Kitchen, Salt Lake City, enjoys a 
big business in home—delivered food . . . both American and Chinese style. This 
restaurant uses monosodium glutamate in its Chinese dishes as well as in its 
American specialties—including a popular fried chicken dinner, so speedily 
delivered that customers dubbed it "Quickee Chickee!" 








W cLuTAMATE CAN KEEP VEGETABLES "YOUNG." During storage, shipping and processing, 
the natural glutamate content of many vegetables progressively fades. But Ac'cent, 
pure monosodium glutamate, builds up the glutamate content and even intensifies the 
natural flavor—without adding a flavor of its own. Because Ac'cent enhances and 
retains flavors in most meats, poultry, fish and soups, as well as vegetables, it is 
used today in more than 8,000 processed and prepared food items. 








W FLAVOR IS THE MAIN BUSINESS OF AC'CENTe INTERNATIONAL. These monthly reports on 
new developments and happenings in the Food Processing Industry are just one of the 
many services we offer you. As the American pioneer of monosodium glutamate and 
flavor development, let our experience, our research and technical facilities and 
qualified personnel help you solve your flavor problems. If you would like to know 
more about the news items reported here, just drop a line on your letterhead to 
Technical Service Dept., Ac'centeInternational, 20 N. Wacker Drive, Chicago 6, I1l. 





, 3 
Accent BRAND PURE MONOSODIUM GLUTAMATE 


AC‘CENT - INTERNATIONAL, Division of International Minerals & Chemical Corp. 
REGIONAL OFFICES 


485 Lexington Ave. 805 Peachtree St., N. E. 214 Front Street 20 N. Wacker Dr. 
New York, N. Y Atlanta, Ga. San Francisco 11, Calif. Chicago 6, Ill. 
Tel. Oxford 7-4040 Tel. Trinity 5-8353 Tel. Yukon 2-1585 Tel. Financial 6-1800 
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the NEW 


SUPER-LIFT 


Se A - a SCREW ELEVATOR 


FRANK K. LAWLER 


A. V. GEMMILL i i i ‘ * 
CR, HAVIGHORST.-.... Senior Awodole Le with D.S.D. 


Editor, San Francisco 

HERB POWELL Managing Editor 

JOHN V. ZIEMBA. . Associate Editor, Chicago at Proved in three years’ development, SUPER-LIFT 
LEONARD TRAUBERMAN. .. . Associate Editor j handles most free-flowing and many sluggish bulk foods 
THAYER C. TAYLOR Associate Editor with purity protected. SUPER-LIFT has the first screw 
EDWARD P. McGRATH Art Editor elevator drive head from which oil will not leak and con- 
VIRGINIA VAN ZANDT.. .Editorial Assistant taminate foods. SUPER-LIFT is offered in several types 
S. D. KIRKPATRICK Consulting Editor and sizes, with top or bottom drive. SUPER-LIFT offers 
R. S. McBRIDE Consulting Editor opportunity for automating food handling/processing. 
G. B. BRYANT, JR Washington i: i And SUPER-LIFT brings you DSD — Dry Shaft Drive — 
JOHN R. WILHELM. .Manager, News Bureau } ; 

DEXTER M. KEEZER.. .Economics Department i. | FIRST DRIVE HEAD THAT WON'T LEAK OIL 


Circulation M i: | D.S.D. CONVENTIONAL 
IVAN C. MILLER irculation Manager a anar caaee 


Domestic News Bureaus: Atlanta, Charles T. 
Dixon, Jr.; Chicago, Stewart W. Ramsey; 
Cleveland, William G. Meldrum; Dallas, Kemp 
Anderson, Jr.; Detroit, Donald MacDonald; 
Los Angeles, John Kearney; San Francisco, 





Margaret Ralston; Seattle, Ray Bloomberg; 
Washington, D. C., George B. Bryant, Jr. 
Also, correspondents in 75 major cities. 

ELEVATOR 
DISCHARGE 
World News Bureaus: London, William J. — 
Coughlin; Paris, Robert E. Farrell; Toyko, Sol 
Sanders; Bonn, Morrie Helitzer; Beirut, O. M. 


Marashian; Mexico City, Peter Weaver; Car- 





acas, John Pearson. Also, correspondents in 























59 major cities. r \ 

Pau DSD has triple protection against oil leakage. (1) Oil 

FOOD ENGINEERING (Formerly Food Industries) = a level (shown red in cross section above) is below top 

June 1958, Vol. 30, No. } of bearing housing, so there’s no oil pressure on shaft. 
2) 

Published monthly by the McGraw-Hill Publishing (2 Only “ positive metere ‘d amount of oil is fe d to 


Co., Inc. James H. MeGraw (1860-1948), founder. 3 q || Sing (3) A shaft umbrella diverts oil from bearing 

xecutive, Editorial, Circulation, and Advertising ; e Swartiv > rece ; “~wenting scihilityv ~9kage 

Otees; MeOran Hilt Gallding "308° W. ates one ; | directly to the reservoir, preventing possibility of le akage 

New dar *. &. ¥. ee ation se: oe ie? N. . 4 % §©6down the vertical shaft. As two drawings show, DSD is 
sroadway NL a . See pane yvelow for . | q g : : . 

directions regarding subscriptions of chanse of ad P| Aw entirely outside the elevator casing while conventional 

dress. Second class mail privileges authorized at ; . > > > CAaS- 

Fen od thee ae Cet Gents drive unit extends a hidden reservoir of oil into the cas 

registered in U8. Patent Office. Copyrighted 1958 ing, generating pressure against the shaft seal. There are 

MeGrav uP shing Co., I , all rights reserved. . a . sey, 
Donald C. McGraw, President; Joameh A. Gerardi, Ae DSD units for both top (as pictured ) and bottom drive. 

mapeuies Via a emeents Se Raith Geotram, View. | ' ‘ Safeguarding purity of materials, SUPER-LIFT is used 
eside anc easure ot d. ooke, Secre ‘vy; - * 

Nelson Bond, Executive Vice President, Publications : to handle foods for human consumption. 

Division; Ralph B. Smith, Vice President and Edi , 

terial Director; Joseph H. Allen, Vice President and 

Director of Advertising Sales; A. R. Venezian, Vice 

President and Circulation Coordinator. Subscrip 

tions are solicited only from men with management Pa 

responsibility in manufacturing, marketing, packag bd e = ® 

ing, engineering, and technology in companies, 

engaged in food manufacturing. Position and com- 

pany connection must be indicated on subscription 

orders. Send to address shown in box below. Rate, OEE ee ee ee ee ee ee eee ee 

U.S., possessions and Canada, for individuals in field 


of publication $3.00 per year, single copies, $1.00; all Send more data on [| SUPER-LIFT 
Pine re en ve ee [] FORT WORTH Material-Handling System Engineering 





SUBSCRIBERS: Send subscription correspond 
ence and change of address to Fulfillment Man NAME___ F TITLE 
, Food Engineering, 330 W. 42nd St., New 
36, N. ¥ Subscribers should notify Ful FIRM 
filment Manager promptly of any change of 
address, giving old as well as new address, and 
including postal zone, if any (Official Post Office ADDRESS. 
Request). If possible, enclose an address label 
from a recent issue of the magazine. Since copies 
are addressed one to two issues in advance, please CITY 
allow one month for change to become effective 











Mail to FORT WORTH STEEL & MACHINERY COMPANY, 3596 McCcrt St., Fort Worth, Texas 
eee A og ee ee DISTRIBUTORS, ENGINEERS ACROSS THE NATION Sammy Mame Samm tom mall 
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MORE CORN OFF THE COB 
Faster, Cleaner 
—Unmatched for Yield 


a, 


A 


“|. 
é ¢ 


Morgan Packing Company, Inc., with 48 FMC Model 3-A Cutters in 
three plants, shows impressive production gains on cream style corn. 


The New FMC Medel 3-A Corn Cutter 





Vv Up to 7% more yield 
per ear! 


Up to 20% more 
output per cutter! 


No grading—handles 
mixed ear sizes! 


Less maintenance — 
21% fewer parts! 


/ Up to 50% more cut- 
ting between honings! 


Automatic pre-open- 
ing of knives assures 
proper cut, deep or 
shallow, according 
to ear size. Gauging 
fingers and knife 
settings are adjusted 
instantly while cutter 
is in operation. 


For more data, circle 219 on Reader Service Card 


Many leading plants put thousands of production hours 
on hundreds of new Model 3-A Corn Cutters last season. 
Conservative customer estimates of increase in yield 
range up to 7% —depending on make and model of corn 
cutters replaced. In case after case, yield and quality are 
reported as greatly improved —even where operations 
average 120 or more ears per minute! Featuring A.S.D. 
—‘“Automatic Size Detection,” the all-new Model 3-A 
utilizes a system of pre-opening knives which cut mixed 
ear sizes to any desired depth—without size grading or 
constant machine adjustment. Get the full story from 
your FMC representative, or write for descriptive bulle- 
tin No. 601-E today. You'll want information on the 
FMC easy-to-use Knife Honer, too. 


Putting !ldeas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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TRENDS & FORECASTS 


SPECIAL 


ENGINEERING 


SERVICE to 
EXECUTIVES 


See 
Developments 
to Watch 

p. 13 


In first quarter, net income of 46 food and beverage manufacturers was only 
% below similar period of ’57, First National City Bank reports. 


Retail food store sales in March were 9% higher than a year ago. Business 
of eating and drinking places was off 1%. 


Convenience items and higher priced quality foods were still doing well in 
sales as of mid-May, three large retail chains reported to FE. 


Production of frozen fruits and berries declined 3.3% in ’57. Frozen vege- 
tables were off 1.2%. Retail pack of fruits was down 17%; for vegetables 
the drop was 14.3%. 


Prepared frozen foods are selling 10 to 20% better than last year, Eastern 
Frosted Foods Assn. reports. Entrees, desserts, meals are included. 


Poultry used in canning and other processed foods increased 25% in first 
quarter of ’58, compared to same period of ’57, reaching 63,427,000 Ib. 


Amount of white potatoes canned increased 12% last year, to 3,745,705 
actual cases. Mustard greens gained 8.2% to 633,091 cases, NCA reports. 


Canned blueberry production increased 57% last year, to 730,112 actual cases. 
And output of canned boysenberries rose 49.5% to 334,712 cases, NCA 
reports. 


Volume of candy retailing at $1 or more a pound increased 11% in first 
quarter, compared to same period of ’57. That selling at 50¢ to 99¢, dropped 
17%. Over-all, off 3%. But definite upgrading in quality. 


Exports of farm products may reach $4.25 billion by ’65, says Secretary 
Benson. But they will be down 10 to 15% this year. 


Exports of canned vegetables, fruits, and fruit juices gained 6% last year 
to reach value of $111.7 million. Canned meat exports nearly doubled to 
$17.9 million. Canned fish dropped slightly to $12 million. 


Food Business Excellent ers and distributors are confident 
and optimistic. 


Business in the food industry so 
far this year is even better than 
projected at the end of 1957, GMA’s 
President, Paul Willis, reported on 
May 20. 

Total food consumption expendi- 
tures were expected to rise to about 
$79 billion in ’58, up from $75 bil- 
lion last year. On the basis of cur- 
rent reports, augmented by discus- 
sions with executives in all parts of 
the country, it appears that the 
industry is running ahead of that pre- 
diction. 

Retail food store sales for the first 
four months of 1958 were 9% ahead 
of the previous year. The inventory 
situation is favorable. Manufactur- 


It is very significant that there 
seems to be no downgrading of food 
purchases. 

There has been no apparent 
change in planned capital invest- 
ment. Most food plant expansion 
programs are proceeding on or ahead 
of schedule. 


Future Outlook Good 


Domestic demand for food is ex- 
pected to continue fairly strong dur- 
ing the remainder of this year, USDA 
reports. 

Retail food prices during early 
summer likely will average some- 
what higher than a year earlier, 





DAY Thy es 


in the best companies 


Fearn Foods Inc. is one of thousands of old friends. They’ve used DAY 
Ribbon Blenders for years in their Franklin Park, Illinois, plant. 


When the decision on what make of blenders to buy for their new 
modern Los Angeles plant came up, they just ordered three more DAY 
blenders. The reason — simply that DAY blenders have always given de- 
pendable trouble-free service. They operate smoothly, rapidly and effi- 
ciently. Their many features include outboard bearings that provide sturdy 
support for a solid alloy steel shaft. Stuffing boxes of sanitary seals for 
protecting bearings, prevent product contamination. They have a geared 
head motor, roller chain drive, galvanized or stainless tank, choice of agi- 
tators. Heating or cooling jackets optional. There is a complete line of DAY 
ribbon blenders available in capacities of 10 to 465 gal. 


DAY 
ling The 
built f extra 
loads. Capacities 600 to 3850 
omplete lab facilities av 


sting your product. 


Join the many companies now enjoying the production benefits of 
DAY blenders and mixers. Write today for Bulletin 800. 


The J. ir - DAY Go. 


Division of The Cleveland Automatic Machine Co. 


SERVING THE PROCESS INDUSTRY SINCE 1887 


4924 Beech Street, Cincinnati 12, Ohio 
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Trends & Forecasts 





though the difference probably will 
be less than during the first quarter 
of 1958. 

Outlook is for continuing large 
supplies of food this summer, though 
somewhat smaller than those of a 
vear earlier. ‘Total meat supplies are 
likely to be moderately under last 
vear’s high level. More chicken meat 
will be available, but fewer eggs and 
turkey. The supply of dairy prod- 
ucts will be only a little larger. 

Processed fruits and vegetables 
will be a little less than the heavy 
supplies of a year earlier. 

Supplies of fresh fruits and vege- 
tables will increase seasonally as sum- 
mer approaches. Indications are for 
a verv large crop of peaches from the 
southeastern states this vear. Fresh 
citrus and frozen concentrated 
crange juice will remain in shorter 
supply through the summer because 
of winter freezes. 

Supplies of food grains and fats 
and oils continue more than ade- 
quate to meet domestic needs 


HORS D’OEUVRES 


> Without bencfit of research, execu- 
tives are right in 58% of important 
marketing decisions—8% smarter than a 
one-headed coin. 


> Russia ahead of us? More than a third 
of her people are in agriculture, against 
less than a tenth for the U.S. Yet she 
produces only 71 Ib. of meat per person 
compared to 226 Ib. here; 49 Ib. of sugar 
to our 100 Ib.; and 0.6 ton of grain 
against our 1.1 tons. Russia’s pie is in 
the sky. 


> By court ruling, an employer is re- 
sponsible for workers during a coffee 
break. Seems breaks are an integral part 
of the working day—probably the most 
active part. 


> Latin American countries are suffering 
from a surplus in coffee. So drink an 
extra cup a day—to the health of our 
Vice-President. 


© Beer is said to have a mellifluous ef 
fect without muddying the drinker’s 
clear-headedness. You stay sober but be- 
come a_ softie. 


> Yugoslavia will build a 60-store super- 
market chain. ‘Tito is shooting at space 
in the stomach. 
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by INTERNATIONAL SALT COMPANY, 





INC. 


4 


Dispensing Sterling Purified Salt in 
Brine, Tablets, Bulk-Automatically 


No matter how you add salt to your 
product... International Salt Company 
has the dispensing equipment you need. 
For adding salt in brine form, Interna- 
tional has helped develop the Sterling 
“‘Electro-Portioner’’ Brine Dispenser. For 
depositing salt tablets, the Sterling Salto- 
mat is available. And for dispensing 
Sterling Purified Salt in bulk, we supply 
the Sterling Bulk Salt Dispenser. 


All these dispensers are fully automatic, 
highly accurate, economical to use, and 
thoroughly dependable. Even more im- 
portant, they can operate on today’s 
faster-moving lines. For all these reasons, 
International Salt Company is now sup- 
plying salt dispensers to a growing num- 
ber of canning plants. 


Sterling ‘‘Electro-Portioner”’ Brine Dis- 
penser. Here’s a néw brine dispenser 
that’s already in use in many canneries. A 
main reason is its versatility: it can dis- 
pense brine, sugar, MSG, or any com- 
bination of liquids into paper, glass, and 
metal containers. 

In addition, the Sterling “‘Electro-Por- 
tioner”’ can dispense liquids into as many 
as 300 cans per minute. It always dis- 
penses the right amount, has the “‘no can 
... no fill” feature that prevents brine 
waste. And it dispenses a preset amount 
of liquid whenever a container trips the 
sensitive microswitch. 


Here’s what Manager John A. Mayer, 
Durand Canning Co., Durand, Wis., says 
about the Sterling ‘‘Electro-Portioner”’’ 
Brine Dispenser: ‘Two ‘Electro-Portion- 





IN ANY FORM... 


Sterling Purified Salt Always 
Protects Flavor, Color, Texture 


It’s guaranteed to contain more than 
99.95% sodium chloride! Whether you 
use Sterling Purified Salt in bulk, tablets, 
or brine—it never contains more than 40 
parts per million combined calcium and 
magnesium, never more than 5 parts per 
million copper or iron. Downgrading of 
food, caused by excessive calcium or 
magnesium content in salt, is eliminated. 
Sterling Purified Salt meets the strict 
requirements for the entire canning and 
food-processing industry. 
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STERLING SALTOMAT (Left) 
AND BULK SALT DISPENSER 





STERLING 
“ELECTRO-PORTIONER” 
BRINE DISPENSER 








ers’ on our #303 pea-canning lines, 
running at about 200 cans per minute, 
produced a considerable saving on both 
salt and sugar!” 


Sterling Saltomat. . . for food packers who 
prefer to use Sterling Purified Salt in tablet 
form. The Saltomat is consistently accurate 


even when depositing tablets at the rate of 


275 cans per minute. It is equally efficient in 
handling tablets from 10- to 250-grain size. 


Sterling Bulk Salt Dispenser. This auto- 
matic unit has been developed especially to 
dispense bulk Sterling Purified Salt. Dis- 
pensing salt only when a container is in the 
correct position, the bulk dispenser wastes no 
salt .. . and gives positive accuracy. 


Sterling Salt Dissolvers. To 
make fully saturated brine 
automatically from Sterling 
Rock Salt, International Salt 
Company supplies the Sterling 
Lixator in many designs and 
sizes. Operating on the self- 
filtration principle, this unit produces crystal- 
clear, fully saturated brine that can be used 
for virtually every canning job using brine. 


Service and research 
are the extras in 


For canning processes that require brine 
made from Sterling Purified Salt, Inter- 
national supplies the Sterling Evaporated 
Salt Dissolver. Both this dissolver and 
the Sterling Lixator are available in steel, 
Monel metal, and corrosion-proof plastic. 


If you'd like more information on any 
of this salt-dispensing and brine-making 
equipment, phone or write International 
Salt Company, Inc., Scranton 2, Pa.... 
or contact our nearest district office. 

Using salt efficiently in its many indus- 
trial applications calls for technical 
knowledge and experience. International 
Salt Company has both, plus a continuing 
program of research and development in 
salt. These things can be put to work for 
you, in your plant, to help you get the 
most from the salt or brine you use. 
INTERNATIONAL SALT CO., SCRANTON, PA. 
Sales Offices: Atlanta, Ga.; Chicago, IIl.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.: 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, 
O.; Cleveland, O.; Philadelphia, Pa.; Pittsburgh, 
Pa.; Memphis, Tenn.; and Richmond, Va. 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT COMPANY, INC 
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=VW YALE INDUSTRIAL 
TRACTOR SHOVEL 


Carries more tonnage every hour 
—field tests prove it! 


Actual field tests prove the amazing 
work-capacity of the new Yale In- 
dustrial Tractor Shovel. Extra ton- 
nage—extra work—extra duty cycles! 
Operating acceleration speed is 8 
mph in 3.5 seconds. And Yale’s 
exclusive fully automatic Torque 
Transmission produces quicker, 
smoother starting, more power under 
load conditions. 

Loader-linkage advantages are 
unique. Exclusive 45° ground-level 
tipback provides top loading action, 
minimum spillage in grade-level 
position. Exclusive 6’ dumping 


clearance (highest on any model of 
similar wheelbase) automatically 
returns bucket from full dump posi- 
tion to dig position. 

Let your operator work with it. 
He’ll like the roomy, clear cockpit— 
the finger-tip controls—the ease of 
handling—the fact that there are no 
gears to shift. He’ll especially like 
Yale’s exclusive Safety-Curve Arms 
—that never rise above the side frame 
to cause injury. For a demonstration 
in your plant or further data write 
The Yale & Towne Manufacturing 
Co., Philadelphia, Pa., Dept. A466. 


| 


| 


COMPARE THESE YALE FEATURES: 
Exclusive Yale Torque Transmission 

(fully automatic) 
Exclusive 45° ground-level bucket tipback 
Exclusive 6’ dumping clearance 
Exclusive Safety-Curve Arms 
Exclusive acceleration speed to 8 mph. 

in 3.5 sec. 
Exclusive sealed brakes 
Exclusive forward and rear operating lights 
2500 Ibs. carrying capacity 
Short wheelbase for minimum turning radius 
Gasoline or LP-Gas powered 


YA L E INDUSTRIAL LIFT TRUCKS & TRACTOR SHOVELS - HOISTS 


*REG. U.S. PAT. OFF 





YALE & TOWNE 


GASOLINE, ELECTRIC, DIESEL & LP-GAS INDUSTRIAL LIFT TRUCKS * WORKSAVERS 


WAREHOUSERS * HAND TRUCKS «INDUSTRIAL TRACTOR SHOVELS * HAND AND ELECTRIC HOISTS 


YALE MATERIALS HANDLING DIVISION. THE YALE & TOWNE MANUFACTURING CO. MANUFACTURING PLANTS: PHILADELPHIA, PA.; SAN LEANDRO, CALIF.; FORREST CITY, ARK 
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program 


SIMPLIFIED DRY FOGGING at lowest cost 


You need only the drum fogging unit sketched above and compressed air to dry fog 
100,000 cu. ft. of space with insecticide. The unit has been specially designed for high 
potency West Insecticides and is loaned without charge to purchasers. It fits any 
container from five to thirty gallons. 

This is an example of how simple insect control can be with a scientific West Program. 
No special labor force is required. One man easily maintains the program in addition 
to other duties. 


The West Insect Control Program offers a complete selection of equipment 
and insecticides: 


Equipment includes everything from permanent installations to portables. All fogging 
units have exclusive suction spray nozzles that produce a dry fog of droplets 

within the optimum range of size for maximum kill and coverage. 

Insecticides range from the highly economical Vaposector for space and contact 
spraying to residual sprays, other specialized contact sprays and fumigants. 

Quality and effectiveness are insured by chemical controls and insecticide testing 

in West’s Entomological Laboratory. 

A West Specialist will be glad to make a survey and suggest an Insect Control Program 
tailored to fit your needs. No obligation. Just mail the coupon. 


Bf se and Specialties for |p Ales ose acl runing igs eninge RiREaNaa ramen aeRR i. 


Protective Sanitation and Preventive Maintenance WEST CHEMICAL PRODUCTS INC., 42-16 West Street, Long Island City 1, N. Y. 
Branches in principal cities + In Canada: 5621-23 Casgrain Ave., Montreal 


| [] Please have a West Representative telephone for an appointment. 





{] Please send your 32-page booklet, “Industrial Insect Control.” 


| Name__— 





| Position___ =" ac aemagibiaianaiies ” . 
WEST DISINFECTING DIVISION | Mail this coupon with your letterhead to Dept. 18 
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What's keeping you from getting 
TOP MIXING RESULTS? 


Many things determine how well you mix fluids. 


Here’s a quick review of main points to watch, 


1. Mixing pattern? Be sure it’s fitted to your 
process. A vortex like this is good if you’re 
wetting powders; not so good for other 
mixing jobs. To get competent suggestions 
on the right mixing pattern, call in your ex- 
perienced LIGHTNIN Mixer representative. 


4. Changing requirements? Build versatility 
into your mixing line—with LIGHTNIN Port- 
able Mixers. You can always expand at low 
cost by adding a unit. Careful selection can 
also enable you to adapt the LIGHTNINs you 
buy now to other jobs later on. 


2. Tank shape? For best possible mixing, 
experts recommend a “square” batch (tank 
height equal to diameter). But don’t let that 
stop you from going to a special shape if it 
will help your process. You can get excel- 
lent mixing in amy tank with LIGHTNINs. 


5. Hard-to-handle materials? You can mix 
fluids up to many thousand centipoises vis- 
cosity with LIGHTNINs. Handle heavy sus- 
pended solids, pulps, fibers, fine powders. 
Special impellers give you wide choice of 
cutting, beating, whipping, other effects. 


3. Batch size? You can mix even the biggest 
batches to uniformity with LIGHTNINs. For 
example, this LIGHTNIN Side Entering Mixer 
produces full uniformity in several million 
gallons of oil in about two hours, utilizing 
only 25 horsepower. 


6. Impeller size and speed? These deter- 
mine flow and turbulence in the batch. To get 
the just-right balance of both requires inti- 
mate knowledge of impeller characteristics. 
Mrxco has this knowledge —and uses it to 
give you optimum results. 


You’re sure about results when you mix with LIGHTNINs. Every LIGHTNIN Mixer is guaranteed, 
unconditionally, to do the job for which it is recommended. For prompt service on fluid mix- 
ing, just call your LIGHTNIN representative. Look him up in Thomas’ Register or the yellow 
pages of your telephone directory. Or write us direct. 


WHAT SIZE AND TYPE of mixer do you need? Check here for latest bulletins giving 
full description, packed with helpful facts on mixing: 
[] Side entering: 1 to 25 HP 


[_] Turbine, paddle, propeller 
types; top or bottom enter- 
ing: 1 to 500 HP (B-102) 

[_] Propeller types; top enter- 
ing: Ye to 3 HP (B-103) 

[_] Portable: Ys to 3 HP (B-108) 


(B-104) 


Check, clip, and mail with your name, title, company address to: 


MIXING EQUIPMENT Co., Inc., 143-f Mt. Read Bivd., Rochester 11, N.Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 10, Ont. 


[J Laboratory and small-batch 
production types (B-1 12) 

[[] Condensed catalog showing 
all types (B-109) 


[] Quick-change rotary me- 
chanical seals for pressure 
and vacuum mixing (B-111) 


[] Data sheet for figuring 
mixer requirements (B-107) 


Se cane nw ees ae cs eae ee ne eaee ae cam es cm anes cal 


“Lohton 
Mixers 


MIXCO fluid mixing specialists 





ENTS TO WATCH 


Radiant cooling protects flavor of bakery products by reducing loss of vola- 
tiles that occur with conventional evaporative cooling. It also curtails mois- 
ture loss, speeds cooling, and saves floor space. 


Fats or meats are emulsified at 16,000 Ib. per hr. with new comminuter. 
Tapered rotor of 140 cutting edges turns at 1,400 rpm. inside stationary sleeve 
with 16 rows of “teeth”. Little heat is generated. 


Cereals are electrically heat-treated while moving over vibrating conveyors 
to packaging operation. They are filled at 150 deg. F. to also heat carton 
in new Fisher Flouring Mills installation. 


Continuous Baker process for making bread dough continues to gain. More 
than 2 million Ib. of bread is made weekly with 19 units in 17 bakeries. 


Principal cause of bread staling is starch crystallization. Staling can be 
retarded by adding heat-stable enzyme amylast to break up network of starch 
crystals or by use of colloidal materials to bind moisture. 


Will tooth-decay preventive be added to foods in form of oat hull extract? 
Research at U. of Wisconsin indicates powerful protective effect against 
dental caries by oat-hull constituents. 


Turkey ranks lowest among meats in cholesterol content, Cornell reveals. 
Content is 8 to 15 mg. per gm. for breast meat, 16-26 mg. for legs, 45-50 mg. 
for whole carcass. By comparison round steak has 125 mg. 


Use of ultrasonic energy to remove meat from chicken bones is in develop- 
ment stage. Employment of ultrasonic cleaners for surgical instruments is 
significant. Labor is saved, bacteria count reduced. 


Efficient new process for making frankfurters is under development. It 
involves grinding, mixing, cooking, smoking and cooling continuously. 


Possibility of making durable corrugated shipping cases from sugar cane 
bagasse has been demonstrated by USDA. New refinements in screen sepa- 
ration of cane fiber and pith overcame major obstacle in pulping bagasse. 


Twenty individual frozen entrees will be marketed to food service field by a 
leading firm. Entrees will be in Mylar-polyethylene boilable pouches, 12 to 
a carton. By end of year, 66 will be so marketed. 


Ketchup now is packed in 4-0z. transparent portion-control packet for insti- 
tutional trade by Diamond Crystal Salt. Mustard is put in 4-0z. packet. 
Trend to institutional products and packages is accelerating. 


Tomato juice is being packed in quart and half-pint paper milk containers 
for distribution via retail milk routes and in retail food stores. 


Unique multi-pack for potato chips is announced by East Coast Foods Co. 
Cellophane-overwrapped window carton contains six small chip bags. Plan 
is to have supers sell new pack in beverage department. 


Toppings in 16-0z. nitrogen-propellant aerosol cans have been introduced 
by Liquid Carbonic. Four flavors—chocolate, marshmallow, butterscotch, 
and fudge—will be sold by Parti-Day, exclusive agent. 


SEE NEXT PAGE => 





AZOUVCE YOUR 
PROCESSING CASTS 


WITH 


EQUIPMENT 


Vv CORROSION-RESISTANT 


Built from time-proved 
stainless steel 





Vv WIDE RANGE OF SIZES 


To fit your exact require- 
ments 


v INDIVIDUALLY DESIGNED 


To meet your specific 
processing operation 


v PRECISION-BUILT 


To give you long years of 
peak performance 


v LOW MAINTENANCE 


Easy to clean and keep 
clean 


Our technical bulletins describe / 
this equipment in detail. 
Write for 


[ r r them today! 


METAL PRODUCTS CO., Inc. 


ALL LEE 
KETTLES ARE 
MADE TO 
A.S.M.E. CODE 


50 to 200 gal. 
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Developments to Watch 





New Cereal Food Developed 


Mango cereal flakes is new food 
brought out by Indian National Re- 
search Corp., New Delhi. 

Made up of mango solids 49%, 
wheat flour 23%, and added sugar 
28%, it reportedly contains carotene 
equivalent to about 3,500 I.U. of 
vitamin A per ounce, 

Process mango pulp, partially neu- 
tralized and separately heated, is 
added to wheat (or corn) flour that 
has first been cooked to gelatinize 
starch and destroy enzymes. Cook- 
ing then continues to desired con- 
sistency, after which sugar is added. 
Mixture is then homogenized and 
drum-dried into flakes. 


Sardines Returning to Calif. 


Brighter days lie ahead for Califor- 
nia’s sardine canners—word having 
come that these fish are now coming 
back to coastal waters. 

Their scarcity in commercial quan- 
tities has depressed operations for 
several years. 

“Turn of the tide” is signaled by 
the recent increased spawning off the 
southern California coast. This pre- 
sages a return of good runs within 
24 months, says Dr. Albert Tester, 
U. S. Bureau of Commercial Fisher- 
ICs. 


Schedule of Events 


June 


16-28—Annual Management Course; College 
of Engineering, State U. of Iowa, 
Iowa City. 

23-25—American Society of Refrigerating 
Engineers, annual convention; Hotel 
Leamington, Minneapolis. 

27-29—American Society of Heating & Air- 
Conditioning Engineers, annual con- 
vention; Penn-Sheraton Hotel, Pitts- 
burgh. 

July 

6-10—National Confectioners Assn. annual 
convention & exhibit; Sheraton- 
Palace Hotel, Civic Auditorium, San 
Francisco. 

9-11—National Macaroni Mfrs. Assn., an- 
nual meeting; Hotel Del Coronado, 
Coronado, Calif. 

17-19—American Dairy Science Assn., annual 
meeting; N. Carolina State College, 
Raleigh. 

16-18—National Kraut Packers Assn., annual 
meeting; Catawba Cliffs Beach Club, 
Port Clinton, Ohio. 


August 

11-13—Western Packaging & Materials Han- 
dling Exposition, Civic Auditorium, 
San Francisco. 

18-20—American Soybean Assn. and Na- 
tional Soybean Processors Assn., joint 
annual meeting; Hotel Fort Des 
Moines, Des Moines, Iowa. 
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New Invention Cuts Waste Disposal Costs 
By Two- Thirds in Food Processing. Plants 


Industry Cost Averages 
May Be Lowered Soon 


If your plant is average, you’re 
probably spending between .55 
and .85 cents for every cubic yard 
of waste or trash moved to the 
disposal area . . . not including 
truck operation costs. 


A recent development, the 
DEMPSTER-DUMPMASTER 
self-loading packer, promises to 
cut direct disposal costs to a new 
industry low of .07 to .16 cents 
per cubic yard for volume pro- 
ducers. 


This new approach is an exten- 
sion of the widely-established 
DEMPSTER-DUMPSTER Sys- 
tem, in that it employs detach- 
able waste storage containers. 
However, instead of carrying 
each container to the disposal 
area for dumping, the new ma- 
chine empties many containers 
into its body, where the material 
is compacted to a fraction of its 
former volume. This permits per- 
trip payloads of 50 to 100 cubic 
yards of loose material, depend- 
ing on its characteristics. 


Multiple exposure photo shows 
dumping of 6 cu. yd. container. 


How it Operates 


The one-man Dumpmaster 
makes its rounds from container 
to container. Approaching, the 
driver engages lifting channels 
on the container’s sides with the 
clearance arms. From controls in 
the cab, or remote controls at the 
front bumper, the container is 
lifted and rotated, discharging 
waste into the packer body. The 
material is hydraulically com- 
pacted while enroute to the next 
location. Containers may also be 
handled from docks or below 
grade. The safety clearance arms 
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The newly developed DEMPSTER-DUMPMASTER is shown with the seven basic 
containers it serves. Being hoisted is a 6 cu. yd. model. On ground are 1, 2, 3, 
4 and 5 cu. yd. designs. Open container is used for hand-loading service. 


New “Tracking” Caster Developments 
Make Plant ° ‘Container Trains” Practical 


To whip the high cost of mov- 
ing refuse outside, many plants 
are going to “container trains.” 
Using special casters and coupl- 
ers, eight to ten containers are 
towed by “plant mules” to inside 
generation points where an empty 
is dropped off and the full one is 
coupled on. Outside, the contain- 
ers are uncoupled and automati- 
cally emptied by the waiting 
DUMPMASTER. 


Diagram shows containers, in train, 
being hauled outside for emptying. 


* * * 
never pass the cab windows, 
eliminating possibility of driver 
injury. 


Many Designs Available 


Standard and special-purpose 


containers, ranging from one 
through six cubic yard capacity, 
with or without casters, are avail- 
able. The two cubic yard con- 
tainer above holds the equivalent 
of over 12 30-gallon trash cans. 


Cost-Finding Book Offered 


Write for the free 40-page 
book, “How to Cut Waste Dis- 
posal Costs,” offered by the man- 
ufacturer. It contains cost-finding 
formulas, solutions to problems, 
case histories, industry average 
costs, etc. Equipment demonstra- 
tions arranged on request. 

Mfd. by Dempster Brothers, Inc. 


DEMPSTER BROTHERS 


KNOXVILLE, TENN., DEPT. FE-6 





yy, Specify glycerine with confidence 


Conveniently located storage facilities 
assure prompt delivery, 
from a drum to a tank car. 


SHELL CHEMICAL CORPORATION 
CHEMICAL SALES DIVISION 


Atlante © Boston « Chicago * Cleveland » Detroit « Houston * Los Angeles * Newark « New York « San Francisco « St. Louis 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited, Montreal *« Toronto « Vancouver 


eX 


For more data, circle 227 on Reader Service Card FOOD ENGINEERING, JUNE, 1958 





B.EGoodrich 


Cannery cuts glove costs in half 
by switching to B.F.Goodrich brand 


E the 6-year period since standardiz- 
ing 100 per cent on B.F.Goodrich 
rubber gloves, a California cannery 
reports that glove costs have been cut 
neatly one half. Reason is that these 
gloves stand hard use, last longer. 
B.F.Goodrich canner’s gloves are 
more than just strong—they are uni- 
formly strong, even between the fingers 
where many gloves are weak. Use of a 
special rubber compound provides maxi- 
mum resistance against the conditions 
encountered in food processing plants. 


These gloves are ideal for use where 
finger dexterity is required. They are 
thin, light, soft and flexible. Palms and 
fingers have a molded-in crinkle finish, 
which gives sure, positive grip even 
when wet, slippery fruits and vegetables 
are being handled. 

Workers like B. F.Goodrich canner’s 
gloves because they are more comfort- 
able in feel and fit. A special process 
makes them easy to put on and take off. 
They have curved fingers for added 
comfort and work ease; are made with 


an extra fullness at the back for free 
action. Long gauntlet can be worn 
straight or cuffed. 

B.F.Goodrich Style 5293 canner’s 
gloves are made in an attractive russet 
color, in sizes 7, 74%, 8, 8%, 9, and 
10. They are sold by B. F.Goodrich 
distributors everywhere. Arrange to 
try these longer-lasting rubber gloves 
in your plant. See if they don’t cut 
your glove costs. B. F. Goodrich 
Industrial Products Co., Dept. M-355, 
Akron 18, Ohio. 


B.E Goodrich industrial products 
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TRADE MARK 


makes paint your partner 
in fighting GERMS, MOLD AND FUNGUS! 


Yes, the dangerous disease-causing bacteria are held in check after contacting walls and ceilings painted with paints con- 
taining APR. This remarkable anti-microbial process reduces risk of cross infection from painted surfaces. In hospitals, food 
processing plants, dairies, bakeries, breweries, institutions, for business and industry . . . wherever people gather for work, 


study and play . . . the unique anti-microbial action of APR in paints is a valuable germ-fighting aid. 


The anti-microbial effectiveness of the painted surfaces covers an extraordinary wide bacterial spectrum and lasts for the 


practical life of the paint film. Fungicidal paints with APR effectively control mold and fungal growth on painted surfaces, 





PAINTS WITH APR WORK WITH YOU AND FOR YOU, FIGHTING GERMS 
ON ALL PAINTED SURFACES . . . TODAY... TOMORROW... 


APR 1S SAFE—Surfaces coated with paints containing MONTHS FROM NOW ... YEARS FROM NOW! 


APR are safe and non-poisonous. These are the fine brands of paint with APR: 
APR 1S PERMANENT—The germ-proofing action of 
APR is residual throughout the paint film, even after 
washings and scrubbings. 


ACKRA WALL with APR Irwin Paint Co., Inc., Berkeley, Cal. 


DECOR-X with APR Breinig Brothers, Inc., Hoboken, N. J. 
APR SAVES YOU MONEY—Helps protect products ny ee ee 


and personnel. Cuts maintenance costs. Eliminates 


need for frequent disinfectant washings of walls DURASATIN with APR ...........cccssccssesse- Dixie Paint & Varnish Co., Inc., Brunswick, Ga. 
and ceilings. 


TOP QUALITY PAINTS .. . PLUS APR FUNGI-CHEK with APR ..........c..cccsseseees Charles Bowman & Company, New York, N. Y. 


@ Easy to apply with brush or roller 

@ Dry in minutes RYLON-X with APR West Paint & Varnish Co., Boston, Mass. 

®@ Tough, scrubbable, durable 

@ No painty odor 

@ Wide range of decorator colors, plus white; SATIN-X with APR 
dry to a velvet finish 

@ Excellent hiding power 


Jones-Blair Paint Co., Inc., Dallas, Texas 


Olympic Paint & Varnish Co., Los Angeles, Cal. 
PAINTS WITH APR COST NO 
MORE THAN OTHER FINE PAINTS! 


re J ; ce WAL-SHIELD with APR M. A, Bruder & Sons, Inc., Philadelphia, Pa. 
The anti-microbial, bactericidal, germ 


b 49) 21. @ proofing and fungicidal properties of Choose from two types of paint with APR—anti-bacterial and anti- 


aints with APR have been tested and ‘ oe . oe 
anon by public authorities, universi- fungal, to withstand conditions of condensation or humidity. Ask your 


ties, hospitals, industries and independent laboratories supplier for the correct one to fill your requirements. 


the WORLD OVER. *Anti-microbial Process Reagent by Dentolite Formulae. 








DENTON EDWARDS CO., LTD. ©1958 
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Have you 
seen 
your latest 


free 


a 


j a) A > 2 
ff . advertising 
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Here 


you are 


Another Sucaryl® advertisement, in the 
Saturday Evening Post (June 2/st), 


pre-selling your diet product 


SWEETENED Wiy) 


when the label says 


If you haven’t the little Sucaryl sign on your label by now, surely you can by 
fall. And there’ll be plenty more ads in this sales-minded campaign, 
telling diet shoppers how to spot the best-tasting diet brands. 


You understand that this campaign is something new and different. It doesn’t 
just sell Sucaryl; it sells products sweetened with Sucaryl. There’s another 
campaign that does sell Sucaryl, and does it very well. Sucaryl today 

has greater public acceptance than all other non-caloric sweeteners combined. 


The new campaign simply aims to transfer Sucaryl’s overwhelming 
popularity to your low-calorie brand. All you need do is use the little Sucary] 
sign on your label, in your advertising, on your displays. 

Good way to make more money. 


For complete information about 
Sucaryl, send for our booklet: 
‘‘Making the Most of the Dietetic 
Market with Sucaryl.’’ Address 
Chemical Sales Division, 

Abbott Laboratories, North Chicago, 
Illinois. On request, too, we'll send 
you a supply of Sucaryl for 

your own test purposes. 





Here's Sucaryl’s 


current ‘‘ad-of-the-month’’ 


y 


214 calories 


when you sweeten 
with sugar 


117 calories 


when you sweeten 
with Sucaryl 


You cant taste the difference, but 


lots easier to cut down calories 


Sucaryl makes it 


WEIGHT WATCHER’S CHOCOLATE CHIFFON PIE 


*2 tsp. oil 1 square (1 oz.) unsweetened 


/2 c. shredded coconut chocolate 
13 c. cold water % cup boiling water 
1 tbsp. gelatin 2 


42 c. nonfat dry milk solids 


egg yolks 
2 tbsp. Sucaryl solution 
Moc ice water 
1 


“4 tsp. salt 


1 tsp. vanilla 8 tsp. cream of tartar 


Brush 8-inch pie plate with oil; coat sides and bottom with coco- 
nut. Set aside. To cold water, add gelatin, Sucaryl, salt, vanilla; 
set aside. Melt chocolate in double boiler; add boiling water; cook 
and stir until smooth; remove from heat. Add unbeaten egg yolks; 
stir until blended. Add gelatin mixture; stir until smooth. In 
chilled bowl, beat milk solids with ice water and cream of tartar 
on high speed until stiff peaks form. Add chocolate mixture slowly 
while beating on low speed. Pour into pie plate. Chill until set 
Serves 6 

FREE—Our new cookbook, “Calorie-saving Recipes with 
Sucaryl,” including dozens of new kitchen-tested ideas for des- 
serts, beverages, sauces, dressings ... 50 wonderful recipes in all! 


Get your free copy at your drug store. 


POPP PPP Peer Trrrerrr rr err rrr rrr rrr rity 


Sucaryl simply says you don’t have to trim por- 
tions to trim calories. No compromising your taste, 
either . . . any dish sweetened with calorie-free 
Sucaryl tastes just like its sugar-sweetened twin. 


You use Sucary] practically anywhere you would 
sugar. In tablet form, to sweeten your coffee, tea 
or any other hot drink. In solution, for fruits and 
cereals, for cold drinks, and for cooking and baking. 


Sucz 
calories, and for those who for 


yl,of course, is for anyone sensibly counting 


any other reason can’t use sugar. 
Low-salt diets call for Sucaryl 
Calcium. Abbott Laboratories, 
North Chicago, Illinois 


anada. Ubbott 


and Montreal, 


New Table Bottle At 
Drug Stores Everywhere 


Sucaryl 


Non-caloric Sweetener —No Bitter Aftertaste 











WASHINGTON REPORT 





Flemming Replacing Folsom at HEW 


Named to take over as head of FDA’s parent depart- 
ment, Health, Education & Welfare, is Arthur S. Flem- 
ming, 53, erstwhile director (1953-58) of the Office of 
Defense Mobilization and (since last year) president of 
Ohio Wesleyan U. 

He will assume office as HEW chief and cabinet 
member late next month, succeeding Marion Folsom. 

Flemming is described as a very personable govern- 
ment careerist of the “team player” type, a man seen 
capably carrying forward Administration policies. 

Folsom, in his May 7 letter of resignation, said he was 
leaving for personal reasons, which he did not further 
specify. He had, however, favored vigorous action, 
rather than “status quo,” on school construction, med- 
ical research, and expansion of FDA activities. 


Reprieve on Chem-Treatment Labels 


FDA is running into heavy opposition to its proposed 
revision of labeling rules for chemically treated fresh 
fruits and vegetables. 

The changes were due to take effect last month. But 
the widespread objections have led the agency to prop 
the record open for filing of additional comment until 
Sept. 1. 

The postponement came in the wake of Congres- 
sional hearings on a bill urged by Florida citrus growers 
and other produce suppliers. ‘This bill-HR-9521, Rep. 
James Haley, (Dem., Fla.)—would revoke FDA’s power 
to compel labeling informing consumers of the chemi- 
cal preservatives (mostly fungicides) applied after har- 
vest of fruits and vegetables. 

FDA, however, would exempt as “impracticable,” 
labeling of chemicals applied before harvest (FE May, 
p. 23). Meanwhile, it opposes the more sweeping Haley 
bill, which is not deemed to have much chance this year. 

USDA and FTC may “divvy up” the jurisdiction over 
wholesale and retail trade practices of meat packers. 


Exempt Trucking Still a Question 


Should trucking of poultry, frozen fruits, and vege- 
tables be returned to ICC regulation? Or should the 
1935 Motor Carrier Act exemptions be continued? 

In Congress, the issue remains moot—“something to 
be said on both sides.” It’s moot, too, with the Na- 
tional Assn. of Frozen Food Packers, which stands “neu- 
tral” in recognition of “divergent interests” of its mem- 
bers. 

Poultry people likewise are divided. Cited is a USDA 
survey of 144 processors. 

It shows rates for poultry trucking declined after the 
exemption, service was expedited, and there was greater 
availability of trucking equipment, with more willing- 
ness to serve out-of-the-way points and distant markets. 

On the other hand, regulated truckers were credited 
for higher quality service, greater financial responsi- 
bility, more reliable pickup and delivery, and better 
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equipment requiring less managerial attention by ship- 
ers. 

Meanwhile, the “exempts” have upped their share of 
the business. For example, they hauled 52% of the 
interstate volume of fresh poultry in ’56-57, compared 
with 38% in "52. 


Two Agencies Over Meat Packers? 


This would be the compromise resolving the long- 
argued question—if the new substitute measure for 
S-1356 (the O’Mahoney-Watkins bill) goes through. 

The proposal calls for concurrent jurisdiction over 
packers by the two agencies for a period of three years. 
During this time, either agency (but not both) could 
file charges against operators considered “out of line.” 

Meanwhile, AMI opposes the new bill as “confusing 
the matter still further.” It favors a simple amendment 
keeping meat packing jurisdiction under USDA. 


Still Hope for Easier Amortizing 


Congress had its hand full, as this was written, with 
“Will we, or won’t we?” problems of tax legislation. 
And the time left to act was ebbing. 

The passing weeks have seen chances of tax ease- 
ments get dimmer. But at least some hope has been 
held for a measure which would allow quicker tax 
amortizations of plant and equipment. 

Here, prime attention has been on Sen Capehart’s 
bill calling for faster tax write-offs for 18-month period 
beginning Jan. 1, 1958. 


BRIEFS 


Zero tolerance is proposed by FDA for the pesticide, 
“Aramite,” when applied to food crops. This would 
rescind the current 1 ppm. tolerance. But maker, Nauga- 
tuck Chemical Div., U.S. Rubber Co., wants a group of 
scientists to decide the matter. FDA points to quantity 
amounts of agent causing cancer in rats and dogs. How- 
ever, Naugatuck contends it’s harmless to humans in 
such amounts as 1 ppm. 


Extension of the Trade Agreements Act became more 
likely with endorsement by the Administration of a 
compromise bill. This would permit over-riding of the 
President’s tariff decisions by a two-thirds vote of Con- 
gress. Protectionist forces, however, have remained at 
their guns. Hence, late May found outcome of the issue 
still a question. 


How they do it in Russia will be observed directly by 
USDA Secretary Benson—if his plans materialize for a 
10-day U.S.S.R. visit this summer. His invitation is a 
return bid from Soviet Minister of Agriculture V. Mats- 
kevich, who came here in ’55. 





OFY glamor sie leat! 
Ta\ adds impact to in-store display 


The foods you sell can show off much better, in beautiful glass by H-A. In crystal 
flint jars, nappys, or colorfully designed re-use tumblers—H-A uses beauty to pep 
up the power of package display. That’s why H-A packaged foods appeal quicker 
to the eyes that buy. 


HAZEL-ATLAS GLASS vision o CONTINENTAL; CAN COMPANY 


Wheeling, West Virginia 
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Automatic end-point testing 
Noth i ng gets by device developed by 
Standard Oil research men 


makes certain of the 


uniform quality of gasoline and 


diesel fuel delivered to you. 


Scientists at Standard Oil never stop in their 
drive to improve and then improve again the 
uniform quality of the petroleum products that 
bear the Standard Oil trade-mark. These engi- 
neering research scientists have now created 
wholly new instruments for performing near 
continuous physical analysis automatically. 


One such instrument automatically performs 
the physical analysis that determines end-point. 
Using it, refineries maintain a continuous in- 
spection of the temperature at which gasoline 
and diesel fuels are completely distilled. To 
you, this means that Standard is able to main- 
tain a constant control over the uniformity and 
high quality of (1) the fuels you burn for heat 
or use to power your diesel engines and (2) the 
gasoline for your truck fleets. It also means that 
power- and heat-producing petroleum products, 
with their constantly controlled end-point, burn 
uniformly, give you uniform high performance. 


This is part of the research pay-out, the “some- 
thing more” research builds into the products 
you buy from Standard. This is your return 
from Standard’s investment in research. And 
now there are 48 district offices in the 15 Mid- 
west and Rocky Mountain states to serve you. 
Call the one nearest you. Standard Oil Com- 
pany (Indiana), 910 South Michigan Avenue, 
Chicago 80, Illinois. 























Automatic end-point tester works this way. A small sample is 
placed in an electrically heated flask. The temperature is measured 
and recorded during a heating cycle when distillation is accom- 
plished. Distillate is condensed and drained, the flask temperature 
is lowered by introduction of the next sample, and the apparatus 
is ready for another test. 

















NEW PACKAGES & PRODUCTS 


New Film Makes Debut 


Introduced at the National Packaging Exposition in 
New York was Conolex, a new extruded linear poly- 
ethylene film that offers several hot advantages to food 
packagers. 

Moving into full commercial production this month, 
the film is a product of Continental Can Co.’s Shell- 
mar-Betner Flexible Packaging Division. 

Among advantages of the film are high surface gloss, 
stiffness, ease and straightness in tearing, low perme- 
ability for oils and acids, and the ability to withstand a 
wide range of temperatures (from freezing to boiling). 
Defect of the present film is its lack of impact strength. 
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Screw-Top Cap for Baby Foods 


Following through on surveys that indicates a con- 
sumer demand for screw-top caps for baby food jars, 
H. J. Heinz Co. has adopted a shallow aluminum clos- 
ure for four of its products. 

Assisted in the development of the closure by Alumi- 
num Co. of America, Heinz reports that research proves 
that the cap “is a convenience mothers will appreci- 
ate. 

The Heinz baby foods now using the new closure are 
strained bananas, custard pudding, fruit dessert, and 
apricots and oatmeal. 
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Multi-Pack for Potato Chips 


Directed at expanding super market sales is East 
Coast Foods’ new multi-pack for potato chips. An 
overwrapped and windowed carton holds six small 
bags of potato chips. 

The package will appeal to families who don’t use 
a whole big bag of chips at one time, and is ideal for 
lunch boxes and snacks. ‘The Riverhead, N.Y. proc- 
essor is planning to have the packages displayed in 
both the confectionery and beverage departments of 
the super markets, doubling consumer exposure. 

The printed cellophane overwrap is supplied by 
Oneida Paper Products, Clifton, N. J. 
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Can Has Built-In Opener 


Two British companies—a tobacco supplier and a 
candy packer—are using a unique package to market 
their products. 

The package consists of a lightweight can with an 
opener built into the lid. As seen in the sketch, the 
design may have value as a container for fish, meats, 
and other food products. 

The opener is a sliding point set in the lid. The 
body of the can is sealed with a tin cover under the 
lid. The point of the opener is slid inside the bevel 
and pressed down to puncture the seal. A full rotation 
of the lid cuts the inner seal free. 
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Brown-and-Serve Cartons 


Newest advance in packaging of brown and serve 
and finished bake goods requiring moisture-grease proof 
protection is Hi-Fi Polyglaze. Made by American Can 
Co.’s Marathon Division, the new bakery trays and 
cartons are reported to be enjoying immediate success. 

Hi-Fi Polyglaze is designed to replace conventional 
laminated board trays as a standard for moisture-grease 
proof protection in the Marathon line of bakery pack- 
aging. ‘The new polyethylene extruded coating on the 
packages has a high luster, smooth feel and appearance. 
It allows bakers to package hot and deliver a product 
that won't stick to the package, won’t stain through. 
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Wrap Designed for Red Meats 


Reported as the first completely new wrap designed 
especially for self-service fresh red meats is American 
Viscose Corp.’s Visco 300 Reo. The wrap has a poly- 
mer resin coating on one side of a specially prepared 
cellulose base sheet. 

The newer polymer resin film is reported to assure 
vertual elimination of rewraps, extra protection against 
rough handling, longer retention of meat bloom. 

And, the wrap offers these advantages: Wrapping 
departments can obtain tighter wraps; Wrinkling is 
absent due to film’s greater dimensional stability; Clarity 
is high. Circle 5 on Reader Service Card 
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Innovations in Containers, Labels and Foods 





Expand Portion Packet Line 


An expanded line of portion control packets for the 
institutional market has been announced by Diamond 
Crystal Salt Co., St. Claire, Mich. The line now in- 
cludes ketchup, mustard, cheese, apple and grape jelly, 
and three meal service kits. 

The one-half ounce ketchup packet is U.S. fancy 
grades; the mustard packet weighs 4-oz. and is salad 
grade; the peas packet contains 5 gm. of grated par- 
mesan cheese, and the 4-oz. packets of jelly are pure— 
without any preservative added. 

Three meal service kits, all cellophane wrapped, have 
been designed for restaurants, drive-ins, and locations 
where food must be carried out. 


eee ae 
Introduce New Tea Blend 


A series of tea parties recently introduced Standard 
Brands new blend of Tender Leaf tea. At the same 
time the blend was moving into complete national 
distribution. 

According to Robert Bryant, Product Manager, “the 
new blend flavors and colors the tea in less time. In 
addition, the color is brighter, with more sparkle; and 
the brew is less likely to cloud when iced.” 

Package remains the same—seal-wrapped in red and 
white foil—but a zip-off strip has been added to make 
it easier to open. Package sizes include }- and 4-lb 
boxes of loose tea, and tea bag packages. 





is more than 
skin deep... 


VICTOR 
BELTING 


VICTOR SUPRENE ... 


VICTOR 475... 


For food handling the modern sanitary way 
select from — 
A COMPLETE LINE Inc 
* Neoprene Belting * Balata Belting 
* Solid-Woven Belting * Hycar Belting 
* Canvas Stitched Belting 
* Belting Specialties 


@ 3281 
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New Packages & Products 





Packaging Briefs 


@ Glassine bag (above photo) designed 
to package potato chips has a deep gusset 
at the bottom of the bag which opens to 
form a broad base allowing the bag to 
stand upright by itself, acting as its own 
serving bowl. Manufacturer is Cupples 
Hesse Corp., St. Louis. 

Circle 7 on Reader Service Card 
@ New coated paperboard replacing 
laminated liners for glass container clo 
sures, is reported to be lower in price 
Developed by Minnesota Mining & 
Manufacturing Co., the resin develop- 
ment is called CB 100. 
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New Convenience Line 


A new brand of convenience foods 
has been launched under the Fresh 
’"N Reddy label. Processor will spe- 
cialize in non-frozen ready to heat- 
and-eat foods. 

Testing of the company’s first 
product, Fresh "N Reddy pizza, has 
proved successful. Planned for the 
future are a chicken product and a 
whip topping. 


Launch Seven Products 


Pillsbury Mills has announced the 
simultaneous national launching of 
seven new grocery products. 

Making their debut will be five 
cake mixes: cherry angel food, pine- 
apple, applesauce loaf-size, choco- 
late pudding, and lemon pudding. 
Two frostings—creamy fudge and 
creamy vanilla—will also be _ intro- 
duced. 


Cooked Turkey Roll 


Made of both light and dark meat, 
fully cooked and boneless, is Armour 
& Company’s new Armour Star ‘Tur- 


key Roll. ‘Vhe new item consists ot 
an 8-10 lb. sandwich size roll of 
60% white and 40% dark meat. 
The product is new, completeiy 
sealed in a moisture proof casing, 
and hard frozen to protect quality 
and flavor. 


Tomato Juice in Cartons 


American Can Company’s quart 
and half pint flat top milk cartons 
are being used for tomato juice by 
Glacier Groves, Cincinnati, and Lake 
Alfred, Fla. The firm has previously 
used Canco cartons for its chilled 
orange juice, 

The pure tomato juice is being 
merchandised in the mid-west by re- 
tail milk routes, grocery stores and 
super markets. 
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New Product Shorts 


Treats for Baby are Gerber’s strained 
chicken noodle dinner and_ strained 
macaroni, tomato, beef and bacon. Both 
items have undergone successful mar- 
keting tests. 


Dietetic frosting mix marketed under 
Duff's Spice Low Calory Cake and Frost- 
ing label makes a fully frosted two-layer 
cake. Box holds 164 oz. 


High Protein Cereal marketed under 
Betty Crocker label is called Hi-Pro. 
Made of wheat, corn, and rice blended 
into a tasty flake, the product is reported 
to carry three times the high quality pro- 
tein of conventional cereals. 


Institutional white sauce mix or roux 
answers the need for simplfying and 
standardizing simple white sauce, the 
more elaborate sauces derived from it 
and all creamed foods. Marketed by 
Accent-International, the new mix is 
called Sauce-Quik. 

Frozen Tuna Pies have been added to 
the popular line of Boxed Deluxe Foods, 
Chicago. 
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Just a few hours’ exposure to moist air and all the snap goes out 
of the best saltine cracker. That’s why Keebler® relies on a special 
Riegel waxed glassine to wrap their Sta-Fresh paquets... to 
provide a dependable moisture barrier at low cost per unit. 

Open one paquet for use, and the others in the box are safely kept 
oven-crisp. It’s just one more proof that protected by Riegel 


means extra benefits: 
KEFBL ER 2) Product protection always, plus flexible packaging materials that are 


... tailored to run at high speeds on automatic machines 


..- made to your own specifications; printed, waxed, 
as a reason ecco coated and laminated combinations of all types 


... packaging materials that are made right, run right, 
and are priced right 


Hundreds of today’s best-sellers benefit from Riegel’s uniformly 
effective system of product protection. You can too. 


Write Riegel Paper Corporation, 260 Madison Avenue, New York 16. 


PROTECTIVE PACKAGING MATERIALS 


Individually wrapped 
Sta-Fresh paquets of Keebler’s 
Saltines are protected against 
moisture by Riegel’s special 
light amber glassine, 
packaged at high speeds 

on a Battle Creek 

Cracker Wrapper. 
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IN BREAD 


Assures complete, 
controlled fermen- 
tation, enhances 
flavor and aroma, 
gives even texture, 
uniform grain, 
maximum reten- 
tion of softness, 
longer shelf life. 


IN CATSUP 


Preserves piquant 
tomato flavor, en- 
hances delicate 
spice flavors, pro- 
tects the rich red 
color of all tomato 
products. 


BRAND DEXTROSE 


IN FROZEN DESSERTS 


Assures firmer, 
finer-grained ice 
cream, with rich 
butterfat flavor— 
prevents surface 
crusting and pre- 
serves true fruit 
flavor in sherbets 
and water ices. 


| IN CANNED FRUITS 


Enhances true 
fruit flavor, pro- 
tects natural color, 
stabilizes the good 
eating qualities of 
fruits—adds appe- 
tite and sales 
appeal. 


For technical assistance in developing improved food processing formulations, contact our nearest sales office or write: 


oete, 


~ CORN PRODUCTS SALES COMPANY, 17 BATTERY PLACE, NEW YORK 4, NEW YORK 
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Here’s nby a Link-Belt eneineered screw conveyor installation means 
"y Ig 


a better-working system 
--- less work for you 


e Thorough engineering analysis of all conditions 
e@ Unbiased selection from industry's most complete 


range of components 


@ Expert field erection 
e Full responsibility for satisfactory performance 


 rsaage design of equipment to operation, you leave noth- 
ing to chance when you leave everything to Link-Belt’s 
complete screw conveyor service. Whatever your needs, 
Link-Belt can engineer a system to meet them exactly... 
if desired, will handle entire erection and accept full respon- 
sibility for placing your system in operation. 

Included in Link-Belt’s full line of components are 17 
basic screw designs, available in a variety of metals. Each 
offers Link-Belt’s exclusive Quik-Link feature that permits 
fast, easy removal of any conveyor screw section or hanger 
without disturbing other components. An equally complete 
line of troughs, ball and babbitted bearing hangers, trough 
ends with ball bearing flange blocks and trough end seals, 
couplings, gates, spouts, and drives makes Link-Belt your 


FOOD ENGINEERING, JUNE, 1958 


convenient, one-source supplier for all your requirements. 
Ask your nearest Link-Belt office for Data Book 2289. 
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SCREW CONVEYOR EQUIPMENT 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chi- 
cago 1. To Serve Industry There Are Link-Belt Plants, Sales 
Offices, Stock Carrying Factory Branch Stores and Distributors 
in All Principal Cities. Export Office: New York 7; Canada, 
Scarboro (Toronto 13); Australia, Marrickville, N.S.W.; 
South Africa, Springs. Representatives Throughout the World. 
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Wortz Biscuits are manufactured in 


Fort Smith, Arkansas 


5 3 fine reputation in 


HOERNER CONTAINERS 


To please America’s #1 Purchasing Agent, 
the American Housewife, the Wortz Biscuit 
Company goes all-out to maintain standout 
quality. Perfection is the password in every 
detail . . . from the selection of the finest 
ingredients to the use of the latest pro- 
duction techniques. And to make sure that 
this standard of quality is maintained to 
the ultimate point-of-consumer-satisfaction 


PACKAGING ENGINEERS — 
Designers and manufacturers of corrugated boxes. 


... Wortz insists on the best corrugated 
shipping containers. That’s why Wortz has 
been a Hoerner customer exclusively for 
many years! 

For an equally effective answer to your 
shipping problems, get in touch with a 
Hoerner Packaging Engineer. 

Phone or write the office nearest you. 
“Success is shipped in a Hoerner container’’ 


HOERNER BOXES, INC. 


GENERAL OFFICES: 600 Morgan Street, Keokuk, lowa 
PLANTS: Keokuk, Des Moines and Ottumwa, lowa © Sand Springs, Oklahoma «* Fort Smith and Little Rock, Arkansas 


Sioux Falls, South Dakota = « 


Minneapolis, Minnesota « 


Fort Worth, Texas * Mexico City, Mexico 





COMMENTS 
& QUESTIONS 





Pointers on Selling 


Ring Bell With Management 
Dear Editor: 

The article “Selling Approach: 
Key to Winning Shelf Space in the 
Chains”, is very interesting and in- 
formative. I would like to have 60 
copies to pass on to the other mem- 
bers of our group.—Paul E. Hazel- 
riz, Vice-President, Sales ¢* Adver- 
tising, Campbell Taggart Associated 
Bakeries, Inc., Dallas, Tex. 


Dear Editor: 

“Selling Approach” is one of the 
clearest and most concise presenta- 
tions of the Buying Committee’s ac- 
tivity that I have read. There were 
details included that even some of 
the more experienced had not con- 
sidered as being important, or had 
been overlooked unknowingly. 

I look forward to reading other 
articles like it in your fine magazine. 
—David H. Burke, Executive Vice- 
President, College Inn Food Prod- 
ucts Corp., Chicago. 


Dear Editor: 

I found the copy of the “Selling 
Approach” article highly interesting. 
If additional copies are available I 
shall give them to our supermarket 
representatives—Heinz M. Glaeske, 
President, G. Krueger Brewing Co., 


Newark, N. J. 


Dear Editor: 

Will you please airmail 30 copies 
of ‘Selling Approach?”—S. S. Lang- 
endorf, President, Langendorf United 
Bakeries, Inc., San Francisco. 


Dear Editor: 

We would like to have another 75 
reprints of “Selling Approach.”— 
Eric Lunau, Market Research Direc- 
tor, Wesson Oil & Snowdrift Sales 
Co., New Orleans. 


For free reprint of “Selling Approach” 
article, one to a reader, write key num- 
ber A3 on Reader Service Card. 


Ole Sage in Workshop 


Dear Editor: 

The Department of Horticulture 
is conducting a Food Processors 
Workshop. One of the sessions is on 
In-Plant Personnel Problems. For 
this, we are interested in obtaining 
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contamination with 


SPARKLER 
SANITARY FILTERS 


A completely sanitary filter. Sparkler hor- 
izontal plates can be disassembled for 
cleaning all interior surfaces. 


You can see at a glance why Sparkler filter plates are the most sanitary 
plates ever designed. 

All surfaces, inside and out, are easily accessible for thorough cleaning. 
The top screen that supports the filter paper, a center separator, and the 
bottom plate is all there is to it. These parts can be separated without 
unscrewing bolts or nuts. The tie rods of the complete plate assembly holds 
the plate parts firmly together without danger of bypassing. 

With most other types of filter plates the inner surfaces are inaccessible 
and cannot be cleaned; contaminating food particles are locked in and 
the first run of a new batch frequently must be discarded or rerun through 
the filter to obtain a pure product. 

With Sparkler sanitary plates, a pure product is obtained right from the 
start, and continues pure with fine sharp filtration to the end of the 
filtering cycle. 

Sparkler filter plates can be removed for cleaning in one unit and a 
fresh thoroughly clean set lowered into the filter tank. This reduces down 
time to a matter of minutes. 

Sparkler filters are available in stainless steel, monel, nickel, bronze, or 
Hastelloy, steam or brine jacketed. Available in a range of capacities 
up to 10,000 G.P.H. 


They are efficient in filtering all food products such as:— 


Candy Scrap Liquors Lard 

Chicken Broth Milk Deep Frying Fats 
Cider Molasses Beet Sugar Syrup 
Egg Albumen Syrups Beer 

Extracts Vinegar Wines 

Flavors Fruit Juices Whiskies 

Honey Alcohols 

Gums Beverages 


SPARKLER MANUFACTURING CO., Mundelein, Ill., U.S.A. 


Sparkler International Ltd. with plants in Canada, Holland, Italy and Australia. 
Service representatives in principal cities throughout the world. 


FILTRATION ENGINEERING AND MANUFACTURING EXCLUSIVELY FOR OVER 35 YEARS. 
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'CAPEM 


PFEIFFER FOOD PRODUCTS, INC. recently installed 
this new mayonnaise and salad dressing line in their Buffalo, N. Y. 
plant. They chose a CaPeM, Model C-4-F for the capping operation. 


This capper applies 7200 caps per hour and handles jar sizes from 
6 oz. to quarts. It incorporates a special Consolidated chuck- 
arresting device which prevents the chuck from dropping over 
the jar if no cap is present. No mayonnaise ever gets on the chuck. 
There are more CaPeM Screw Cappers in use than any other make. 
Users select them because they combine low initial cost, low 
operating cost, and a minimum of maintenance. 


CaPeM applies any standard cap or cover and many special types 
at speeds ranging from 2,000 to 10,000 per hour. It handles 
bottles, jars, cans or jugs of any size or shape. It delivers a perfect 
LEAKPROOF seal. 


For recommendations on improving your own capping 


operation, write Sales Manager, Consolidated Packaging 
Machinery Corp., 1400 West Avenue, Buffalo 13, N.Y. 


CAPE Morne moonen sonew carrer 
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Comments & Questions 





Episode series which have appeared 
in your magazine.——Bernard A. 
Twigg, Processing Specialist, Uni- 
versity of Maryland, College Park. 


LPG Trucks 


Question—Lately, we have been 
hearing quite a lot about LPG (liqui- 
fied petroleum gas) fork-lift trucks. 
Our fork trucks in processing areas 
are battery-operated and in our ship- 
ping, receiving, and warehousing 
areas they are gasoline driven, Would 
LPG offer any advantages to us? 


Answer—Some food processors will 
not permit any  gasoline-operated 
equipment in their plants. Chief rea- 
son is that they object to the presence 
of exhaust fumes. It would be ex- 
tremely unusual for a toxic concen- 
tration of carbon monoxide to build 
up, but there are often obnoxious 
odors from gasoline exhausts which 
have been attributed to odorous alde- 
hydes. Some foods might be sensi- 
tive enough to absorb these odors. 

It is claimed that, with LPG fuel, 
combustion is so complete that the 
exhaust is virtually odorless. This 
would seem to be a significant advan- 
tage for food processors. There is a 
further advantage—as compared to 
conventional gasoline engines—in re- 
duced maintenance costs. 

Several reasons are given: Elimina- 
tion of most unburned carbon de- 
posits, simpler adjustment of fuel 
jets (as compared to carburetors), less 
dilution of crankcase oil, and absence 
of fuel pumps. 

This cost advantage might be sub- 
stantial if you operate a number of 
gasoline trucks. 

You would naturally have to 
check local comparative fuel costs be- 
fore finally weighing the cost factor. 

One word of caution is in order, 
should you seriously consider making 
this change. Highly flammable LPG 
fuel is stored in pressure containers. 
It is heavier than air in gaseous form 
and well-nigh odorless. 

All this adds up to the need for 
rigorous adherence to safety codes 
in the use and storage of the fuel. 
Reasons are to avoid accumulation of 
gas to an explosive mixture in base- 
ments, elevator pits, or other low 
places in event of fuel leakage from 
the pressure containers. A good gen- 
eral rule is to store the fuel in the 
open and away from plant activities. 

Consult your insurance carrier, 
local fire department, and State labor 
department for full details on ac- 
cepted safe practices. 
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Completely new kind of dispenser! 


Amazing Flocron cuts waste, 
Saves on costly ingredients 


Canners, packers and food processors who are now using 
the new Flocron liquid dispenser report big savings on the 
ingredients they use. For the Flocron avoids waste inherent 
in the ‘overflow fill’’ system; handles costly ingredients with 
money-saving speed and accuracy. 

This savings is possible because the Flocron is actually 
a precise electronic system with photoelectric circuits to 
activate dispensing and assure high-speed accuracy—even 
on lines handling up to 300 units per minute! Easy-to-use 
remote electronic controls allow you to ‘‘dial’’ any amount of 
liquid you want dispensed to your lines. 

Designed for efficient, low cost operation. The Flocron, 
made of stainless steel and plastic, is constructed to avoid 
costly repairs or lengthy breakdowns that can hinder your 
operation. There are no valves to stick or clog. The Flocron 
is easily cleaned by merely flushing the fluid system. 

No need to revise production lines. The Flocron can be 
operated with existing equipment. Scientific Dispensing 
Company technicians are available in all areas to assist with 
installation and service problems. 

The Flocron accurately dispenses: Brine « Hot butter « 
Monosodium Glutamate « Concentrated syrup « Ascorbic 
Acid « Brine and sugar « Spice oils * Coloring + Oil « 
Flavors « Chicken fat « Medicinal liquids. 

The Flocron liquid dispenser is offered only by the Scientific 
Dispensing Division of the Morton Salt Company. 
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Mail coupon for more information! 
nd me additional information about 
> Flocron liquid dispenser. 








Company 
Address__ 


>, ____Zone___ State 





Scientific Dispensing Company 
Division of 
MORTON SALT 
COMPANY 


Dept. FE 6-58 
110 N. Wacker Drive 


chicago 6, Illinois 
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cuts costs and speeds processing! 


= “Progressing cavity’ principle 
p 


» 


ial - ++ pumps everything from 


5 hamburger to potato salad! 


With simply-designed Moynos pumping your food products, workers 
formerly assigned to long, costly pump cleanups can be used for 
other tasks! The entire Moyno unit can be quickly dismantled for 
thorough, effective cleaning and re-assembled in minutes. Moynos 
are more sanitary on the job, too. Pumping element has smooth 
contours which can’t lodge particles where bacteria might thrive. 
Bearings are isolated from pumping compartment to prevent con- 
tamination by lubricant. 

Moynos operate on the “progressing cavity” principle, illustrated 
at left. The screw-like, reversible rotor revolves in a double threaded 
stator, creating the progressing cavities. Material moves smoothly 
along, without pulsation, aeration, agitation, disintegration or con- 
tamination! All wettable parts, except stator, are stainless steel. 
Stator may be stainless steel, synthetic rubber, odorless bakelite or 
other material—depending on servic2. Any food product that will 
move through a pipe can be pumped with a Moyno—even lumpy 
ones like fruit cake mix! 

Learn more about Moyno—the quick-to-clean pump that food 
can’t stump. Write today for Bulletin 30-FE! 


ROBBING § MYERS, mc. 


BRANTFORD, ONTARIO 


P vy © 


re) 
HOISTS MOYNO PUMPS PROPELLAIR FANS 
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Recession Reveals Great Future for Food 


This recession can be the greatest thing that ever happened to the food 
industry. It can be, that is, if manufacturers capitalize on the lessons to be 
learned. 

Pre-recession evidence pointed to factors that now are being revealed 
greater dimensions. And the industry wisely has followed a course that 1s 
paying off handsomely—one that can be parlayed into something bigger. 

Recent data show the extent of the current payoff, and at the same time 
reveal consumer traits that point to a rosy new era for food. 


Consider these facts: Business in the food industry is even better than 

Wise projected at the end of 1957. Retail food sales for the first four months of 

practices this year were 9% ahead of sales in the same period of 57. And there seems 

paying off to be no general downgrading in purchases. Convenience foods and higher 
quality items were still going strong in mid-May. 

Further evidence of a continuing high level of business is the intention 
of food manufacturers to carry out planned investment in greater plant 
efhciency and capacity. Significant, too, is the fact that average net income 
of 46 leading food and beve erage manufacturers was but Ly © lower in the first 
three months of °58, as compared to the first quarter of ’ 

This fine performance occurred in the face of a tightening of consumer 
purse strings and a recession in most industries. 

The “Why?” behind our industry’s surprising record is extremely signi- 
ficant. ‘The fact that “people have to eat” does not adequately explain the 
success, as GMA’s Paul Willis has observed. There are several other factors. 

One is constant research into what kinds of products consumers want, 
and where and how they want those products. Followed up, of course, by 
translation of research findings into quality, variety, taste, and convenience 
for which people have expressed a desire. 

Then manufacturers enhance the appeal of products through effective 
merchandising and promotion, stimulating people to buy. 

And the industry keeps prices relatively low through steadily increasing 
efficiency. 

As a result, Americans derive a lot of satisfaction from modern foods, at 
reasonable expense. 


And there’s the touchstone to opportunity—refined living through better 
Stage is set eating. A high degree of personal satisfaction three times a day, plus enjoy- 
for new era nent. of better health. And all this with relatively little meal preparation 
in food effort. No other product has such potent buying inducements. 

No matter what direction the recession takes, food manufacturers should 
do still more of what now is paying off. Then they can take the industry 
one step higher—into a new era of fine living through pleasant eating. 

Space in the stomach is not limited in respect to samme Expenditures 
for food are not limited to 25% of consumer income. Good food has become 
more important to people. 

The stage is set. The script is written. Get into the act and put over 
a real food business “spectacular” 
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Cherry-Burrell horizontal insulated tanks 
for maintaining product temperatures; or 
with channel wall surface for preheating 
or precooling to reduce peak demand 
loads. Air or mechanical agitation. Stand- 
ard capacities to 10,000 gallons. Special 
sizes available. Bulletin G-496. 


Cherry-Burrell vertical insulated tanks 
for maintaining product temperatures; for 
preheating or precooling to reduce peak 
processing loads. All types of agitation. 
Save floor space. Standard capacities to 
3,000 gallons. Special sizes available. 
Bulletin G-496. 


Cherry-Burrell rectangular (super space- 
saver) insulated tanks for holding, heat- 
ing and cooling. Can be arranged in 
banks for complete utilization of floor 
space. Standard capacities to 5,000 gal- 
lons. Specials upon request. Bulletin 
G-481. 


All 6 look like storage tanks... BUT... 


These Cherry-Burrell Stainless Steel Tanks are 
far more than mere storage tanks. They can be process 
vessels for handling a wide variety of liquids and semi- 
liquids . . . in a wide variety of ways. Ideal where sani- 
tation and/or corrosion resistance is important. 

For example, you can use them to provide “surge” 
for heating and cooling operations in continuous proc- 
essing systems ...to blend and preheat... to formulate 
and hold... to mix, heat or cool. 

However you use them . . . or wherever . . . Cherry- 
Burrell Stainless Steel tanks can save you time and 
labor through controlled “in-tank’’ processing during 
off hours. 


Full range of sizes (from 60 to 10,000 gallons), shapes 
and types available for early delivery. Ask your 
Cherry-Burrell Representative for details. Or write for 
literature. 


CHERRY-BURRELL 


CORPORATION 


2400 Sixth Street, $.W., Cedar Rapids, lowa 
ry e Food e Farm « Beverage 


SALES AND SERVICE IN 58 CITIES — U.S. AND CANADA 


nt and Supplies 


» Brewing « Chemical « Equipme 


Cherry-Burrell single-shell vertical tanks. 
For holding, mixing or blending of one or 
more products. Available with or with- 
out agitation. Uninsulated. Standard ca- 
pacities to 3,500 gallons. Special sizes 
available. Bulletin G-506. 


For more data, circle 242 on Reader Service Card 


Cherry-Burrell horizontal single-shell 
tanks for holding, mixing or blending 
liquid products such as syrups, liquid 
sugars, corn syrups. With or without 
agitation. Uninsulated. Standard capaci- 
ties to 5,000 gallons. Special sizes avail- 
able. Bulletin G-506. 


Cherry-Burrell open-top  single-shell 
tanks for “surge” storage, side or bottom 
mixing. “Reverse dish” bottom. Standard 
capacities from 60 to 500 gallons. Special 
sizes available. Bulletin G-502. 


For more data, circle 243 on Reader Service Card > 
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never more luscious! 


o a 
Re-examination of color techniques by food processors 
and by color manufacturers during recent months has 
Cc FF Rot fF Fst 2 


greatly advanced the creative use of food colors. Many 
processed foods now have more eye-filling appetite appeal 
than ever before. 


Contributing to this accelerated progress in a major way, 
National Aniline has intensified research on new and better 
colors. More than ever before, our Technical Service 
Laboratories are doing an excellent job of formulating 
shades for new products and reformulating colors for 
established lines. 


National Aniline supplies the industry's longest line of 
primaries and secondaries, plus practical application help 
based on 50 years experience. We will be glad to work 
with you . . . in confidence, of course. 














NATIONAL ANILINE DIVISION ALLIED CHEMICAL CORPORATION + 40 RECTOR STREET, NEW YORK 6, N.Y. 
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Rex TableTop, puts 


Value in Bottle Handling 


Each “plus” in the flow diagram above represents “plus value” 
bottle handling in this large Midwestern bottling operation. 
The acknowledged ability of Rex TableTop Chain to provide a 
smooth, steady, economical carrying surface speeds bottle han- 
dling from washers to case loaders. 


Bottles from washer are carried fo fillers and cappers on Rex 
TableTop. 


TableTop’s simple design...just a platform link and pin... Single- and triple-strand TableTop chains line up bottles in rows 
assures smooth, economical conveying and easy cleaning.Coined _— f six to feed the case loader. 
edges on links permit chain to slide easily under halted or 
jammed lines of bottles...eliminate breakage and spillage. 
Available in steel or nylon, TableTop is the accepted standard 
for bottle houses the world over. Why not put the plus values to 
work in your operations. For complete data, write today for your 
copy of our latest TableTop bulletin. CHAIN Belt Company, 
4783 W. Greenfield Ave., Milwaukee 1, Wis. 
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HERE’S PROOF of functional coloring’s effective contrasts—the values “come through” 
drab green, pasteurizer now has white body, gray top, turquoise trim. 


quoise with white trim. 


Functional 








wi) 





Soaker, filler, 


Rail feet and gratings are maroon to blend with tile floor. 


in a black-and-white photo. Once a 


crowner, labeler, and case packer are tur 
(Also see color photo on cover 


Pays Off 


. . » As demonstrated at the foresighted Miller Brewing Co., where 


its sparkle adds dollars —in terms of boosted worker morale, greater 


safety, better housekeeping, higher community and consumer favor 


“YOU MUST CAPTURE and keep 
the heart of any working man before 
his hands will do their best.” 

That’s what Grover Cleveland 
once wrote to Andrew Carnegie. 

A long-time endorser of this 
pointed theorem is Miller Brewing 
Co., of Milwaukee. It has constantly 
strived to provide its employees with 
the advantages of good factory en- 
vironment. And this has fostered 
highest morale and quality workman- 
ship. 

‘Typical examples of such Miller 
improvements have been better light- 
ing, noise reduction, air conditioning, 
safety practices, work-simplifying 
equipment, attractive plant archi- 
tecture, outstanding landscaping. 





JOHN V. ZIEMBA 


Associate Editor, ‘Food Engineering” 
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Then recently, William H. Beers, 
engineering department chief, took 
a careful look at still another idea— 
functional colors. Specifically, he got 
to thinking of the benefits they 
might win in the racking room and 
bottle shop. 

He decided that functional-color 
painting would banish the drab look 
and give new sparkle to these areas. 
It would play a worthy role in keep- 
ing the workers in good cheer—mini- 
mizing visual fatigue and promoting 
safer operations. In short, it would 
give a real boost to general morale. 

Then, after studying the successful 
use of colors elsewhere, management 
put the plan through for the initial 
areas. 

“We knew we had a quality prod- 
uct, made in quality buildings, by 
quality machinery,” pointed out 


President Norman R. Klug. ‘Now 
we wanted to know what color 
scheme would have the best psycho- 
logical effect toward even greatet 
quality workmanship.” 

A refreshing tropical-isle 
of colors was employed. 


scheme 


The Payoff 


Immediately, the marked improve- 
ment in appearance made this color 
project worthwhile — even without 
these other very favorable advantages: 
> Worker efficiency. The pleasant, 
cheerful, colorful workplaces _ in- 
creased employee morale, tended to 
reduce accidents and to stimulate 
higher quality workmanship, and 
gave workers new pride in thei 
company. 


> Housekeeping practices. Proud of 





A visiting brewer's reaction: ““Wow!-I can’t wait 


to get back to paint our own bottling lines!’ 





the way their departments look, 
workers keep things spic-and-span. 
> Goodwill. In brightening these 
departments, public favor for the 
plant got a big boost, valuable in 
community and consumer relations. 
Visitors, traveling through the brew- 
ery, know Miller’s as “that brewery 
that is so nicely painted.” 

Accordingly, the functional-color 
project is now being extended to all 
15 bottle-shop lines as well as other 
departments. 


Planning for Color 


This color project was given a 
gieat deal of thought. Hues were 
carefully previewed to eliminate any 
untoward or clashing effects. Each 
machine had to have color-harmon- 
izing paints that blended well with 
the rest of the department. 

Soon after beginning its color- 
thinking, the company weighed the 
idea of complementary colors to re- 
duce eye-straining glare at bottled- 
beer inspection stations—where dif- 
fused light is employed. In this case, 
pink backgrounds were first tried as 
the complement to the amber-col- 
ored beer. But inspectors balked at 
the pink, thumbed it down. They 
preferred the original white. 

From here, the engineering de- 
partment moved on to the painting 
of the racking department—thinking 
primarily of shades of color that 
would enable the workers to do a 
better quality job. 

On the point of color selection, it 
must be kept in mind that there are 
about 150 distinguishable hues and 
many thousands of tints and shades. 
With such a variety to choose from, 
it is understandable that individual 
preferences do enter into the picture. 

But the engineering department 
wanted to test the color idea before 
calling in a color authority. So this 
challenging department — racking — 
was re-painted on the basis of current 
color preferences. Hues considered 
ran from brown to coral, medium 
gtay, medium or dark green, and the 
less prominent shades of blue. 
l‘inally, the equipment and air-con- 
ditioning units were done in _tur- 
quoise and tan, respectively, while 
walls and ceiling got a bright white. 

Results were extremely encourag- 
ing. Workers sang praises of the new 
color scheme, saying it brightened 
the department and made their jobs 


more pleasant. And it was indicated 
that it gave them additional pride 
in their work. 

This color project had taken engi- 
neering skill, plus a dash of the artist 
and something of the psychologist. 


Consultant Called In 


Satisfied that it had demonstrated 
what could be done with colors, the 
engineering department then thought 
of tackling other departments. But 
before proceeding, it asked a local 
industrial design firm—Brooks Ste- 
vens Associates—to come up with a 
color scheme to increase the quality 
of workmanship. 

In short the company engineers 
didn’t think of themselves as color 
experts. ‘heir main consideration 
was to avoid project slip-ups. 

The consultants looked over the 
entire plant, and suggested starting 
with the bottling lines, which are 
viewed by streams of visitors. Here, 
considerable study centered on the 
questions: “What color should be 
used for the largest equipment on 
the bottling line—the pasteurizer? 
And what hues should be chosen for 
the remaining units?” 

Surveys indicated that, since Miller 
High Life is a food product, the idea 
of purity should be stressed. And 
since the pasteurizer is the outstand- 
ing unit on the line, it should be 
painted to symbolize purity—white. 

Turquoise was then chosen (in- 
dependent of the engineering de- 
partment’s knowledge) for the other 
equipment — soaker-washers, fillers, 
crowners, labelers, and case packers— 
along with a white trim. 

It was not that turquoise comple- 
mented the white but rather that it, 
too, stressed the notion of purity. 

Brooks Stevens submitted its 
recommendations to engineering. 
But before proceeding, the question 
of color for the walk-on top portion 
of the pasteurizers arose. A white 
wouldn’t do, for this would show 
footprints. So gray was used to dress 
up this section. Also, a turquoise 
trim was added for the pasteurizer. 

Often the color of one or two 
important surfaces is already estab- 
lished, and can’t be changed. For 
example, the white tiled walls, white 
ceiling, and red-colored floor tile in 
the bottleshops. However, the colors 
selected for the equipment resulted 
in a harmonious combination. 


How the painting would be made 
to comply with the requirements of 
the safety department was still an- 
other problem. Color coding of the 
safety guards in yellow would prove 
an eye-sore. But safety engineers 
came up with a satisfactory solution. 

It was felt that most safety guards 
on bottleshop equipment did such a 
good job of protection that it was 
unnecessary to use the distracting 
yellow color. However, where atten- 
tion should be drawn to certain 
guards—like those on the take-off 
belts—the painting should be for 
contrast—thus white. 

Equipment hand rails, too, are 
white. And pasteurizers’ steam pipes 
are coated with temperature-resist- 
ing aluminum paint. 


Reactions Tell Story 


One visitor from another brewery 
reacted with a very expressive, 
“Wow!-I can’t wait to get back to 
paint our own bottling lines!” 

Paul Trapp, a 20-year veteran on 
the Miller bottle lines remarked: “It 
brightens up the packaging plant and 
makes the job more comfortable.” 

Ed Schuster, in packaging for 13 
years, added: “The paint job serves 
a double purpose. It reflects more 
light for us to work by and also 
makes a man want to do neat work in 
its cheery, clean atmosphere.” 

Then engineering was swamped 
with calls from administrative per- 
sonnel complimenting the new 
sparkle added to the bottling line. 
Other departments also wanted to 
know when they'd get similar treat- 
ment. 

The management was extremely 
pleased and gave the OK to proceed 
with the remaining bottling and 
canning lines, as well as other de- 
partments where feasible. 

Engineering is now proceeding 
with the production lines, in piece- 
meal fashion as they are shut down 
for annual overhauling. By Fall, the 
job will be half-finished, then com- 
pleted within a year. 

In order to proceed with the next 
steps in the color program, Brooks 
Stevens has again been contacted. 
And so recommendations are now 
coming up for color schemes to be 
adopted in remaining areas. These 
will be painted in accord with nor- 
mal rotation schedules—l, 3, or 5 
years, depending upon area activities. 

Some areas, of course, will not re- 
quire repainting. The brewhouse, for 
instance, doesn’t need it because it 
consists primarily of tile surfaces and 
brightly polished brew kettles. —End 
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IRRADIATED FOODS: 
What Will It Take to Sell Them? 


These new sterilized products may be a while in coming—but it’s not too early 
for this penetrating analysis of merchandising problems and possible solutions 


WE GRANT that, as consumer 
items, irradiated foods are still “‘in 
the future.” 

But when they do become avail- 
able — as they certainly will — why 
should the housewife adopt such a 
new type of preserved food when 
she already has at her disposal several 
others she’s tried and still likes? 

Without doubt, foods preserved 
by radiation sterilization will have 
to offer exceptional qualities, and 
be promoted intensely before they 
gain the consumer acceptance of 
frozen or canned items. Acquired 
habits are not easily changed in so 
conservative a field as nutrition. 

Of course, the advantages of ir- 
radiated foods may eventually prove 
so numerous, consumers will not 
have to be asked twice to seek them. 

For example, pork free of trichi- 





E. W. CHESTER 
Project Director, J. A. Ward Inc., N. Y. C. 
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nosis has great appeal. Potatoes that 
can be kept for months without 
sprouting or rotting are very attrac- 
tive. Fruits and vegetables that are 
fresh and tasty after long storage are 
excellent buys, indeed. And how 
about chicken or hamburger that 
doesn’t lose its taste, flavor, or color, 
even if stored for some time with- 
out freezing? 

Let us explore the pros and cons 
of consumer acceptance for irradiated 
foods, also their effects on present 
merchandising methods. 

There are a number of factors al- 
ready gaining acceptance for irradi- 
ated foods: 

1. Publicity—Considerable infor- 
mation on radiation sterilization has 
appeared in newspapers and maga- 
zines. Although much of this pub- 
licity was overly enthusiastic in its 
claims, it had undeniable value. 
Misleading as it was, it did the im- 
portant job of acquainting the con- 
sumer with the fundamentals and 


laid the foundation for future serious 
promotion. 

2. Military participation — The 
Army’s genuine interest in food 
irradiation, also its leadership and 
sustained effort during years of pio- 
neering research, will undoubtedly 
influence the public. Acceptance and 
use of controversial foods by the 
armed forces is of utmost importance 
because civilian dietary habits have 
been changed by military practice. 

How great this influence was in 
the past or may be in the future is 
a matter of conjecture. One may 
argue that since military men have 
little to say in matters of choice, 
the question of voluntary acceptance 
remains open. 

3. Institutional buying—Purchas- 
ing by hospitals, orphanages, schools, 
and prisons, which may follow adop- 
tion of sterilized foods by the Army, 
could further develop the market for 
irradiated products. 

4. Growing population — A new 
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“Their wide acceptance cannot come 
without intense consumer educa- 
tion.” 


type of preservation may find a ready 
following among the increasing num- 
ber of young families, which are less 
prejudiced. That they are eager for 
convenience is demonstrated by the 
fact that younger people are the best 
customers for frozen foods. 

On the other hand there is the 
serious obstacle of fright, which may 
offset some of these benefits. 

Fear of mysterious things con- 
nected with atomic bombs and lethal 
radiation fallout may create in the 
public’s mind a definite aversion to 
foods treated by such a process. The 
assurance that rays go through 
the product without leaving any 
dangerous residue may not sound 
sufficiently convincing to consumers 
who prefer not to experiment. 

And of course, people in a com 
peting camp may easily increase the 
scare by spreading rumors. 


mere 


Consumer Education Vital 

Wide acceptance of irradiated 
foods cannot come without an in- 
tense program of consumer educa 
tion. The public will have to know 
all the facts. It will have to be as- 
sured that technical problems were 
entrusted to experts who handled 
them with extreme caution. Their 
exhaustive studies will have had to 
establish the near-absolute certainty 
of safety. Finally, this work will 
have to be backed by continuous in- 
spection that gives the ‘green light’ 
only to 100% safe products. 

Foods are approached with more 
caution than any other consumer 
article. Generally, they are bought by 
women who know that the family’s 
health depends on product quality. 
Furthermore, to cook the way 
mother did is still, for many house- 
wives, an ideal, a way of life. And 
mother didn’t use irradiated foods! 


True, mother and grandmother 
may not have used frozen juices and 
vegetables or canned soups, either. 
But aren’t they now on almost every 
pantry shelf? This fact just illustrates 
the point—the number of years it 
took frozen and canned goods to get 
consumer approval. Frozen meats are 
still frowned upon by many buyers. 
And among frozen foods, there is a 
characteristic scale of greater and 
lesser acceptance. 

When frozen items were first in- 
troduced, sellers had to face long- 
standing consumer prejudice against 
‘cold storage’ foods. Such products 
were associated in the public’s mind 
with inferior quality. Both consumers 
and retailers had to be convinced of 
their high quality by an educational 
program that lasted for years. 

In 1937, annual per capita con 
sumption of frozen fruits and vege 
tables was less than 1 Ib. It increased 
to almost § lb. in 1950. Stimulating 
the demand was the fact that during 
World War II frozen foods were 
taken off the ration list a year and a 
half before canned goods. In any 
case, it took about two decades for 
frozen foods to establish a_ solid 
market position. 

For the sake of accuracy, it must 
be noted that special circumstances 
made distribution and merchandising 
of frozen food difficult. These in- 
cluded the need for refrigerated stor- 
age facilities, and for educating the 
consumer to handle and prepare the 
‘new’ product properly. Fortunately, 
this problem will not have to be 
faced by irradiated foods. 

Stubborn consumer __ prejudice 
against frozen meat has not been 
totally overcome despite 20 yr. of 
intense effort. Sale of frozen meat 
proved less important than originally 
anticipated, and _ no __ substantial 
volume has developed in hard-frozen 
packaged steaks, chops, and roasts. 
Discoloration in the product as a 
result of freezing, coupled with long 
thawing time, were sufficient to dis- 
courage discriminating consumers. 

Advertising and personal selling 
were largely “responsible for the ex- 
panding sales of frozen fruits and 
vegetables. The frozen-food branch 
conducted one of the most exten- 
sive and effective educational cam- 
paigns in American business ex- 
perience.* Emphasis was put on 
product quality (freshness, flavor, 
ripeness, goodness), convenience, 
and economy. Success of the cam- 
paign based on these three selling 

*Mentley, G. L., “Frozen Foods: A 


Marketing Case History,” a chapter in 
Food Marketing, McGraw-Hill Co., 1950. 


points may be measured by the 
tremendous re sponse of a public that 
had virtually ignored the products 
previously. 

Meat packers, too, have been con- 
sistent users of all forms of adver- 
tising. 

l'o tell people about meat, Ameri- 
can Meat Institute carried out a na- 
tional educational campaign that 
lasted 9 yr. First, a coast-to-coast 
study of public attitudes was under- 
taken to find out why people eat 
meat. In 1940, they most often cited 
taste and enjoyment as the reasons. 

But the goal of the campaign was 
to make the American public aware 
of the fact that meat is ‘“‘a basic food, 
always in rich in many 
elements essential to good health.” 

When a second survey was made 
in 1947, using the same investigative 
technique, results proved that the 
“education” had been well assimil- 
ated. Whereas in 1940 people re- 
ferred mainly to taste and enjoyment 
as reasons for liking meat, in 1947 


season, 


“After irradiation, many formerly 
perishable items will be packaged 
and introduced as non-perishable or 
semi-perishable products.” 


gave motives involving health 
and nutrition just as frequently. 


they 


Among the 255 companies which 
in 1953 spent more than a $1 mil- 
lion each for national advertising, 
there were 49 engaged in selling 
food.** Thus, General Foods spent 
$30 sg outdistanced only by 
three concerns in this country, Gen- 
eral Motors, Procter & Gamble, and 
Colgate-Palmolive. Campbell Soup 
had : an advertising bill of more than 
$11 million, Swift an expenditure of 
$10 million, and Quaker Oats spent 
more than $8 million. 


**Frey, A. W., How Many Dollars fer 
Advertising? Ronald P ress Co., N. Y 
1955 
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After irradiation, numerous varie- 
ties of formerly perishable products 
will be packaged and introduced as 
non-perishable or semi-perishable. 
Thus, if a company selling canned 
soups should decide to market fresh 
sterilized tomatoes, peas, or spinach 
—the same vegetables from which its 
well-known soups are made—it will 
have to spread the good word about 
“new, less perishable” vegetables. 


New-Product Opportunities 


Entirely new foods, like tropical 
fruits now under embargo, may ap- 
pear as a result of radiation steriliza- 
tion. Foods formerly unobtainable in 
some regions, because of distance 
from producing centers and spoilage 
en route, will become available 
through preservation by irradiation. 
These items will bring new adver- 
tising expenditures. 

It is reasonable to expect that fresh 
pork will be sold on the West Coast. 
I’resh oysters, which lend themselves 
perfectly to irradiation, might be- 
come a non-perishable item. 

Finally, any branding of irradiated 
prepackaged meats, fish, fruits, and 
vegetables would require _ extra- 
ordinary advertising effort to create 
brand preference. 


How About Pricing? 


Cost of conventional food process- 
ing may be summarized as follows: 

Frozen foods—2 to 3.5¢ per Ib. 
plus 0.2 to 0.4¢ per Ib. for freezing. 

Canned goods—0.15 to 0.5c per Ib. 
for heat-processing of vegetables, and 
0.8 to 5c. per Ib. for meats. 

Although the ultimate cost of 
processing irradiated food is still un- 
certain, it appears to be at about the 
highest figure for canned meat and 
frozen food. It is definitely higher 
than that of heat-processing canned 
vegetables. 

If radiation were to be used where 
there is no satisfactory alternative, 
the question of cost would be of 
little importance. In other cases, only 
a marked advantage in product 
quality resulting from cold steriliza- 
tion will justify a higher price. If 
radiation is to be used in combina- 
tion with mild heating, a new form 
of canned food will emerge at a 
price different from that of conven- 
tional canned products. Use of less 
expensive containers may eventually 
reduce the price differential. 

Few industries operate on as low 
a markup as the American food in- 
dustry. Typical corporate chains work 
on a gross margin of 14 to 18%. 


FOOD ENGINEERING, JUNE, 1958 


Wholesalers get 8 or 9% over cost. 
Those who use the cost-plus-service- 
fee system operate at 44 or 5%. Cash 
discounts and other income and al- 
lowances turn the loss into a small 
profit. 

Such marketing costs are unusually 
low when compared with other major 
consumer-goods industries, thus 
there is little possibility of reducing 
them further. An increase in the 
price of food due to a change in 
preservation method is unlikely to 
be absorbed by the middleman or 
retailer. It looks as though it will 
have to be passed on to the con- 
sumer. 


Will Markets Be Disrupted? 


Channels of food distribution have 
been molded by many variable forces 
—consumer preference, perishability 
of product, seasonal factors, disper- 
sion of growers and processors, ad- 
vent of new products and packaging. 

Fruits and vegetables are sold at 
local, country, and large central 
terminal markets, as well as being 
distributed to canneries and freezing 
plants. Various types of marketing 
agencies or middlemen intervene in 
produce distribution. 

However, sales, to canneries in 
producing areas constitute an im- 
portant outlet for growers. For the 
country as a whole, about 50% of 
fruit production and 60% of truck 
crops are usually marketed in fresh 
form, the remainder being used for 
processing. 

Assuming that radiation steriliza- 
tion will decrease the perishability of 
produce, how will such a develop- 
ment affect different markets, par- 
ticularly the central terminal market? 
Will it contribute to its demise and 
to the closing of all intermediary 
agencies operating there? 

It all depends on the volume of 
products diverted for processing by 
radiation, This portion may actually 
be insignificant. If radiation steriliza- 
tion cuts into other forms of preser- 
vation, like canning or freezing, to 
get its share at the expense of canned 
and frozen foods, the percentage of 
fruits and vegetables to be sold in 
an unprocessed state will remain un- 
changed. It is only if the portion of 
produce to be irradiated should re- 
duce the volume of fresh foods, leav- 
ing much less for sale, that the term- 
inal market can be affected. Such an 
event is extremely hypothetical. 

Never has a technique of preser- 
vation supplanted all other methods. 
And never have preservation methods 
done away with fresh produce. Huge 


quantities of fresh fruits and vege- 
tables will probably always remain 
on the market, if only by the will of 
consumers. Any moderate loss which 
may occur at the terminal market 
will be compensated by greater de 
mand due to continuous population 
growth. These circumstances should 
safeguard the present structure of 
the terminal market from any revolu- 
tionizing changes. 
Radiation sterilization 


may open 








“Centralized pre-packaging of irra- 
diated meats and produce will bring 
many new brand names.” 


a market for specialized brokers and 
wholesalers. It may also induce local 
growers or groups to enter the busi- 
ness of selling varieties of prepack- 
aged irradiated fruits and vegetables. 

In the meat branch, the most 
notable change in distribution would 
result from an accentuation of de- 
centralization. Shipping of _ re- 
frigerated dressed meat is costly 
when compared to shipping of live- 
stock. Some packers looked for a 
solution in regional slaughtering 
operations. However, they are a 
handicap in making large shipments 
of desired cuts to specific areas. 

Irradiation provides an answer. 
Preserved cuts of a superior grade 
could be shipped, without risk of 
spoilage, to areas where they are sold 
at higher prices. Small decentralized 
plants would thus have an increased 
source of income, thus would be in 
a position to continue operating. 


Boost for Prepackaging 


Successful irradiation of produce 
would open the way to retail pre- 
packaging at the central level, a de- 
velopment that could greatly reduce 


spoilage and _produce-department 
labor costs. Moreover, by speeding 
customer trafic it would enable 








In every day’s 
production— 


your processed meats 
have extra flavor 


with Clinton Products 


Hoe all your meats, you can improve flavor, color and tenderness 
with Clinton products in your curing solutions. And, you can be 
sure that Clinton corn syrup (dry or liquid) and Clintose® dextrose 
will produce these results every time, because: 





CONSISTENT FORMULATION MAKES 
CLINTON PRODUCTS RELIABLE 











Three analytical control laboratories and several single-purpose 
testing stations are located at strategic points in our plant. They 
check every stage in the processing of all products . . . they check 
all finished products to be sure specifications are met exactly. 
That’s why you can depend on Clinton products to do the job for 
which they are needed. 

Your Clinton salesman can help you select the right products 
to cure your meats as you want them. And, should you need special 
production advice, prompt technical service is available when you 
need it. Call your Clinton salesman today, or write: 


CLINTON CORN PROCESSING COMPANY 


CLINTON, iOWA 


... Where research today 
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greater efficiency, higher sales, and 
lower prices. 

In the meat field, there are a num- 
ber of “mother” stores—central 
points from which pre-packaged cuts 
are distributed. But for the most 
part, red meats are still cut and pre- 
packaged by hand in retail stores. 
Risk of spoilage en route and short 
product shelf-life now tend to make 
pre-packaging at the packer or whole- 
saler level unprofitable. 

Surface irradiation of meat would 
permit centralized pre-cutting and 
pre-packaging. Products could then 
be sold without additional processing 
at the store. Reduction of waste 
through centralized _pre-cutting 
should raise profit margins for both 
producer and retailer. 

In addition, retailers often suffer 
considerable loss from slightly dis- 
colored meat. High-grade cuts have 
to be ground into hamburger, or 
even sold as scrap at 4c. A preserva- 
tion method that could prevent such 
losses would cure one of the greatest 
problems in meat retailing. 

Unrefrigerated transportation of 
meat would also result in great 
savings. But the greatest profit op- 
portunities for companies selling pre- 
packaged meats would stem from 
building brand names. 


More Branded Perishables 


Identification or branding is im- 
portant for any product whose dis- 
tinctive features cannot be evaluated 
at first sight. Consumers rely upon 
brands in their repeated purchases. 

However, many classes of foods 
have never been branded, not be- 
cause the practice wouldn’t interest 
processors and consumers, but for 
reasons of product perishability. You 
don’t attach your name and reputa- 
tion to a product that can spoil 
overnight! 

If irradiation could assure a longer 
storage life for such perishables, new 
marketing possibilities would de- 
velop. Branding, especially by firms 
with national reputations, would 
greatly facilitate advertising and mass 
merchandising of irradiated foods 
now considered perishable. In time, 
they could be just as familiar to the 
public as most branded items are 
today. 

Finally, irradiated foods will face 
competition not only from products 
conventionally processed, but also 
from those preserved by chemical 
and biochemical methods. Among 
the latter techniques is use of tetra- 
cyclines on poultry, which is gaining 
importance. —End 


FOOD ENGINEERING, JUNE, 1958 


Path Ahead Eyed by Millers 


Tomorrow’s needs, today’s strides are sifted at 


meeting of American Assn. of Cereal Chemists— 


Urges Action for Growth 


It will take increased efforts in the 
line of advanced developments—new 
products and expanded markets—if 
flour milling is to assure its future 
growth. 

This was emphasized by John P. 
Snyder, v.-p. of Pillsbury Mills. 

Spotlighting trends and problems, 
he accented lagging sales, with per 
capita consumption of wheat flour 
products having dropped from 211 
Ib. in 1910 to 118 today. During 
this same period, population jumped 
85%, but total flour consumption 
climbed only 2%. And while popu- 
lation gained by more than 11 mil- 
lion in 1953-57, our total domestic 
use of flour has stayed at an almost 
constant 205 million cwt. annually. 

The main factor behind this de- 
cline, he said, is increased competi- 
tion from other foods—thus empha- 
sizing the need for more develop- 
ment and promotion. 

Facts Still Missing: Much remains 
unknown, he continued, about flour 
and its by-products. Because of lack 
of quantitative specifications of flour, 
testing techniques are not standard. 

In addition to providing more ma- 
terial for promotion, new research 
should help to dispose of the tremen- 
dous amounts of by-products which 
have been crowded out of feed mills 
by cheaper materials. New outlets 
for these by-products will increase 
their value, lowering flour costs and 
prices. 


Latest Technical Advances 


Way to retard bread staling: Since 
firming of starch is caused by crystal- 
lization, staling can be delayed by 
adding the heat-stable enzyme amyl- 
ase, or other agent to break up the 
continuous network of crystalline 
starch. Addition of either hydro- 
philic colloids, such as gum arabic or 
carboxymethylcellulose, also is effec- 
tive. It is theorized that colloidal 
materials bind some of the water to 
reduce staling—Cereal Corps Lab- 
oratory, USDA, Peoria, III. 

Improved drying of wheat gluten 
is achieved by dispersing it in highly 
dilute acetic acid. The acid protects 


the protein during drying on a con- 
ventional steam-heated drum. — 
Northern Regional Research Labora- 
tory, USDA, Peoria, IIl. 

Better starch and gluten separation 
from wheat flour is effected by the 
continuous batter process, which in- 
volves simpler equipment, less power, 
and less water than does conven- 
tional wet milling. High quality un- 
denatured gluten and prime starch 
are obtained, and the process recovers 
the soluble fractions at low cost— 
Northern Regional Research Labora- 
tory, USDA, Peoria, Ill. 

Nitrogen can be determined in 
bulk materials by irradiating a sample 
with fast neutrons from a 5-curie 
polonium-beryllium source, utilizing 
the hydrogen in the sample for mod- 
eration. A ‘capture’ gamma ray spec- 
trum is created, consisting primarily 
of the hydrogen line plus the capture 
spectra for sulfur and nitrogen. In- 
tensity of the nitrogen line deter- 
mines concentration—Dr. |]. Titt- 
man, Schlumberger Well Surveying 
Corp., Houston, Tex. 

Instant bread mix, requiring only 
addition of water for preparation of a 
complete dough, has been developed. 
Conventional fermentation steps are 
eliminated by using new formula- 
tions that include chemical leavening 
agents and dry flavoring materials. 
Requirements in production time, 
equipment, and manpower are re- 
ported cut about 70%—Army Quar- 
termaster Food & Container Insti- 
tute for the Armed Forces, Chicago. 


Corn-Derivative Progress 


Conversion of dextrose to levulose 
through new enzymatic means has 
now been perfected, said Robert G. 
Ruark, technical v.-p., Corn Prod- 
ucts Refining Co. He stated that— 

Steepwater will make new products 
valuable to a wide range of users. 
Selective fractionation will be em- 
ployed here. 

Ultrasonic rupturing of the starch- 
gluten bond, coupled with electrical 
or magnetic separation, has possibili- 
ties. 

An economical substitute for cellu- 
lose can be provided by high amylose 
com. —End 
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Ole Sage Episode 











ls Merit Rating Worth What It Costs? 


“LUKE MARKHAM, here, just told 
me his company’s going in for merit 
rating, Batt Bulwark announced de- 
risively to the group gathered around 
1 game of pinochle at the Guff & 
Gripers Spring Outing. 

“In my book”, continued the Mull 
& Mull Co. works manager, “merit 
rating’s for the birds. It costs too 
much hard cash. And what do you 
get back for what you spend? That 
I’d like to know!” 

“Batt, I suppose you must have 
some very specific reasons for damn- 
ing merit rating’, ventured Luke. 
“If so, I’d like to hear them. Has 

yur company had some unfortunate 
experiences?”” Luke questioned. “Or 
ire you just ag’in merit rating on 
general principles?” 

“Most strongly on general princi- 
ples,” admitted Batt with a sarcastic 
chuckle. “But also I can tell you 
that at M&M we've had plenty of 
experience with rating. Sad, sad, 
sad.” 

“How about some details, Batt, of 
your company’s experiences with 
merit rating,” prodded Luke. 

“Sure,” agreed Batt willingly. 
“Since I was ag’in it from the start, 
I am more than glad to tell vou what 
i flop it was.” Then Batt gloatingly 
explained further: ““Foremen did the 
rating, of course, who else? So, if a 
foreman liked a guy he rated him up. 
On the other hand, if he had it ‘in’ 
for a worker, he rated him down. 

"Twasn’t long before everyone 
else in the company was ag’in rating 
just like me. Except, of course, for 
a few apple-polishing ‘teacher’s 
pets,’ ”” Batt added with relish. 

“That was before the unions took 
over. In fact, it’s always been my 
opinion that our workers joined the 
union more to get rid of merit rating 
than for any other reason. At least’, 
he grinned, “the union quickly put 
in end to all employee ratings at 


M&M-—and I hope it’s for keeps.” 


At this point, due to twilight’s 
approach, the card game broke up. 
Barney Hasbrook, one of the kibitz- 





IVAN C. MILLER 


Food Engineering” 


Batt belittled: ‘‘Merit rating’s for the birds! Takes too much 
hard cash! And what do you get back for what you spend?” 


crs, addressed the player who was 
gathering up the cards: “Ole, you 
heard Batt condemn employee rating. 
Won’t you tell us your views and 
what’s been your experience?” 

“No doubt,” responded Ole Sage, 
“Batt firmly believes that M&M’s 
employee rating, merit rating, or ac- 
complishment reporting — whatever 
you call it—came to an end many 
years ago when his company’s 
planned system was discarded due 
to union protests. However,” Ole 
assured the group, “‘those employees 
are still being rated, and to a consid- 
erable degree rewarded or punished 
accordingly.” 

“Your trolley’s off the wire, Ole,” 


Batt cut in heatedly. ““There’s no 
merit rating whatsoever at M&M— 
and as long as I’m works manager,” 
Batt boomed, banging the table with 
his fist, “there won't be any.” 

“Batt, if you'll just answer a ques- 
tion or two, maybe we can clear up 
some misconceptions regarding em- 
ployee rating,” Ole suggested. 

“As usual, Ole, you're baiting a 
trap for me,”” Batt countered. “But 
this time I know it. So go ahead, 
shoot!” 


“Well,” said Ole, “‘a year or so ago 
you told us the approximate num- 
ber of foreman M&M _ employed. 
Since then you’ve expanded consider- 
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ably, so you must have over 50 in 
first-line management today. Right?” 

“Right,” Batt agreed. 

“Now,” continued Ole, “if an 
opening for an assistant superin- 
tendent came up tomorrow, would 
you know which foreman to pro- 
mote?” 

“Of course,” Batt snapped in- 
stantly. “As a matter of fact, we’re 
promoting one this month—to re- 
place a department head who is re- 
tiring. Nat Golong is the fellow 
we're promoting,” Batt added. 

“And why did you choose Nat?” 

“Fortunately,” came back Batt, 
“the general superintendent and I 
agreed on Nat 100%. You see, for 
some time I’ve known he’s a real 
‘comer,’ a hard worker who learns 
fast. Gets along with people— 
bosses, too. And what makes a hit 
with me, wherever you put him, he 
rolls out production. He’s the kind 
that will keep on going up. Our gen- 
eral superintendent’s also mentioned 
these things about him, and. . .” 

Batt abruptly paused, grinned 
sheepishly with embarrassment, then 
admitted, “You’ve sprung the trap, 
Ole. And it looks like I’m caught! 
But wait, we didn’t use any merit 
rating on Nat. We just used our 
judgment—judgment based on long 
experience. 

“Batt, you knew exactly the man 
to replace your retiring assistant su- 
perintendent,” Ole pointed out to 
him. “And I'll bet you know also— 
and just as accurately—which of the 
others in your second-line manage- 
ment are most valuable, and which 
weakest. All your life, Batt, you’ve 
rated those you deal with, whether 
you have realized it or not.” 

“In a way, I guess, you’re right,” 
Batt admitted. “But in my job I 
certainly have to know who I can 
depend on and who I can’t”. 

“Of course,” agreed Ole. “And 
I’ve no doubt that your judgment of 
those who can get out the produc- 
tion is sound. But how dependable 
is the random, unchecked judgment 
of your various foremen, who rate 
workers and associates day by day, 
hit or miss, without pattern or guid- 
ance?” 

Ole pressed on: “To face the facts, 
we must admit that all employees 
rate all others they work with. Em- 
ployees rate their bosses, too. 

“Everyone employed is rated,” Ole 
concluded, ‘“‘at least in one way, and 
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Kichaudsen recommends 


4 WAYS TO SAVE 


Minimize Weight Give-Away. Frequently, you're forced to set 
mean bagging weights high, to prevent falling short. With an inac- 
curate scale, you can lose more than $10 an hour through weight 
variations—especially when bagging at high speeds. Many processors 
have solved this problem by installing Richardson bagging scales. 
With average accuracy of + 1 to 2 oz. or better, they prevent over- 
weights and underweights, year after year. 


Spend Less for Bags. You may be paying good money for noth- 
ing but “air space” in filled bags. A Richardson G-73 Impacker can 
end this waste. The Impacker is a simple, compact accessory that 
quickly “shakes down” material as it fills bags. Thus, you can pack 
any given quantity into smaller, neater bags. The money you save— 
on bag size alone—can bring you profits well beyond the cost of 
this equipment. 


Speed Up Production. Example: the Duplex Richardson E-50 
Bagging Scale can turn out twenty 100-lb. bags per minute. It’s 
only one of many Richardson models for handling flour, sugar, rice, 
feed, and chemicals, in bagging ranges of 25-250 Ibs. 


Cut Excessive Labor Costs. Are your bagging operations over- 
manned? Some installations require expensive standby labor. You 
can cut out this cost—sometimes as much as one-third of regular 
labor costs—and free labor for productive work, by installing 
automatic Richardson bagging equipment. Time and labor-saving 
accessories include automatic feeders, sewing conveyors and pedes- 
tals, bag-holders, as well as packers like the Impacker described 
above. Low-cost automatic proportioning systems are Richardson 
specialties, too. Simple design makes maintenance easy. Any main- 
tenance man can understand a Richardson. And, only Richardson 
maintains a nationwide service organization that can serve you 
within 24 hours, if necessary. 


Richardson Scales conform to U. S. Weights and Measures H-44 for your protection. 


FOR MORE INFORMATION ON RICHARDSON BAGGING SCALES, 


WRITE TODAY TO 
“i 





MATERIALS HANDLING BY WEIGHT SINCE 1902 


Sales and Service Branches in Principal Cities 


WASTED BAGGING DOLLARS 


RICHARDSON SCALE COMPANY’ CLIFTON, NEW JERSEY 


Also manufactured in Europe to U.S. standards @ s208 


For more data, circle 246 on Reader Service Card 


49 





Cambridge WIRE MESH BELTS 


From Initial 
Inspection 
anmmnien 


ba“ | ae To inspection 


TYPICAL INSTALLATION FOR AUTOMATED WASHING 





METAL-MESH BELTS 


PROTECT FLAVOR, QUALITY 
IN CONTINUOUS PROCESSING 


Continuous washing, blanching, freezing and packaging on 
Cambridge Wire Mesh Belts give you more uniform, high quality 
products, help protect food flavor and taste appeal. All-metal 
belts can’t rust, rot, or absorb odors; can’t contaminate foods. 
Wire mesh is cleaned quickly and thoroughly with steam or spray 
rinse. In baking, cooking, cooling and inspection operations, too, 
Cambridge Belts help increase production and reduce manual 
handling. Here’s how: 


CONTINUOUSLY MOVING BELTS ELIMINATE BATCH PROCESSING—help 
maintain capacity production and lower operating costs. 

OPEN MESH PERMITS FREE CIRCULATION—air or process solutions pass 
freely through the belt for uniform processing or flash drainage 
of solution. 


ENDLESS MESH BELT GIVES LONGER SERVICE—has no seams, lacers or 
fasteners to break; takes up to 2100° F. or sub-zero temperatures. 


SPECIAL SURFACE ATTACHMENTS AVAILABLE—raised edges or cross 
flights to hold product on belt during movement. 


Talk to your Cambridge FIELD ENGINEER soon—he'll explain the many ad- 
vantages of continuous food processing on Cambridge Wire Mesh Belts. He'll 
recommend the belt size, mesh or weave—and the metal or alloy—best suited 
to your operations. You'll find his name in the classified phone book. Or, write 
for FREE 130-PAGE REFERENCE MANUAL giving mesh specifications, design in- 
formation and metallurgical data. 


‘(he The Cambridge Wire Cloth Co. 
~~ metac || | SPECIAL Department Q, 


CONVEYOR ++— ae Cambridge 6, 
BELTS +++ FABRICATIONS Maryland 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES 


For more data, circle 247 on Reader Service Card 





that is, ‘How well does he do his 
job?’ A lesser number may be given 
an additional rating, ‘Is he pro- 
motable?’ ” 


“We'll all agree,” Barney chuckled, 
‘that we measure the other fellow to 
see how well he does his job. As for 
that other rating,” he lamented, “I 
sure wish there were more in our 
company worth watching to see if 
they were promotable.” 

“I’m glad you all go along. And 
now here’s the prime angle we 
shouldn’t overlook,” Ole said, bent on 
driving home his point. “Whether 
or not the method is given a name, 
such as merit rating, or follows a 
formal system, rating of everyone 
from bottom to top goes on in every 
company, in every plant—continually. 
What’s more, this rating does cost 
money, as Batt’s already remarked. 
And the price, often quite high, 
must be paid. 

“Fortunately, the cost may finally 
show up on the profit side of the 
ledger and not on the loss side. Re- 
sults from well-planned and executed 
procedure can add measurably to 
profits,” Ole assured the group, “just 
as haphazard ratings can raise costs 
and cut profits. And actually unfair 
ratings can lead to strong worker re- 
sentment — which regardless of 
cause, is never good. A rebellious at- 
titude lowers morale, cuts produc- 
tion. 

“Before we break up, I’d like to 
register a warning,” Ole counseled. 
“It’s this: A mistake in M&M’s per- 
sonnel management 18 years ago 
could be quite serious. But consider- 
ing the present high-cost labor and 
the dominating strength of unions, a 
blunder by management in personnel 
relations is likely to be many times 
more costly today.” 


“Ole, you imply that merit rating 
can be profitable,” Ed Strong broke 
in. “Now that raises some questions. 
You recall that Batt said employees 
at M&M objected to the company’s 
rating system. Well, how do workers 
take to rating now that more modern 
methods are used? Also, on what 
factors should ratings be based? And 
there’s another thing. Finally, I’d 
like some real detail on what it is 
that makes a merit rating systems 
successful, and how is such success 
measured?” 

“As usual, Ed, you come out with 
a bunch of questions just when 
time’s running out,” Batt com- 
plained. “Look how dark it’s getting. 
I’m getting on home.” 

“At least,” Ed flung out the last 
word, “we’ve got something hot to 
start on next time we meet.” 
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TANK LEVEL 
DETECT OR- 
CONTROLLER 


AccuRay now offers another major advance- 
ment for process industries . . . the Tank Level 
Detector-Controller. This new unit offers out- 
standing advantages over outdated float-level SOURCE 
; — controls . . . competitive low cost, easy to 
install, and requires only a minimum of main- , Note external mounting of the 
DETECTOR é tenance. Mounted externally, this unit is com- etary ee apie pga 
ex 
pletely free from fouling by process material, 
and is readily accessible for routine main- 
tenance. Special mounting brackets are pro- 
vided. This instrument is fail-safed for either 
a high or low level signal. 


e, 


another 


The AccuRay Tank Level Detector-Controller can be used in two ways. 
It can be installed horizontally to provide a relay closure signal when 
the level rises above or falls below the level of the detector; or it process control 
can be installed vertically so that both a high level and alow level signal 
can be provided from one instrument. Accuracies can be maintained to 
plus or minus 4%’. The radiation source is installed either opposite 

the detector on the tank, or across a chord of the tank. The 

design of the source housing provides more than adequate shielding. 
Design of the instrument is in accordance with accepted standards 

for both explosion-proof and weatherproof operation. 


advancement for 


®AccuRay is a Registered Trademark of 
Industrial Nucleonics Corporation 


Detector-Controllers. 


Please send complete details on AccuRay Tank Level 


Name —..... ; eg ne ee 


Company 


[Industrial eee ae 





uc le on ic fag rr ee 


CORPORATION Application 





1161 Chesapeake Ave., Columbus 12, Ohio 


The WORLD'S LARGEST Manufacturer of Nucleonic Industrial Process Control Systems 
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MARKETING 


Manufacturers are using better package illustrations and 
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If you try to pick up another 2%, competition murders x 
you... greatest pressure today, aside from trying to 


ideal consumer package should radiate appetite appeal, prevent develop more sales, is to increase efficiency.” 
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FE Survey Spotlights 


What Retailers Want From 


LIKE the food manufacturer, to- 
day’s supermarket operator is caught 
in a vise of rising costs and falling 
profits. Fatter payrolls and increased 
equipment costs in the 1946-56 pe- 
riod sent net profits before taxes 
skidding from 2.9% of sales to 2.3%. 
\nd the stepped-up tempo of to 
day’s competition clamps a tight lid 
on compensatory price hikes. 

So, the only way out for the super- 
market operator is increased volume 
and improved operating efficiency. 
Consequently, this means your pack- 
aging merchandising program will 
come in for closer scrutiny. 

There are several reasons why you 
should make your marketing 
program is geared to today’s super- 
market selling. First and foremost, 
it’s to your own self-interest. Penn 
I'ruit’s James Cooke candidly sums 
it up this way 

“By designing your products to 
solve operational problems (at the 
retail store) you can do as much as 
your sales force to sell your product 
and keep it acceptable to the retailer. 

“As the impartial purveyor of all 
the brands, we retailers view with 
immense calm the claims of compet- 


sure 





THAYER C. TAYLOR 


Associate Editor, “Food Engineering” 


items, packaging of smaller 
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Irving W. Rabb, Stop & Shop 


Pricing units.” 


George B. Travis, National Assn. of Food Chains 
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Hard-pressed sellers call for goods and promotions that 
will help them improve their operating efficiency—so your 
packaging-selling efforts are being judged extra critically. 


ing brands. We can, however, get 
very enthusiastic about case and pack- 
age improvements that recognize our 
operating problems.” 

Also, as the deluge of new prod- 
ucts adds fuel to the battle for shelf 
space, retailers will examine packag- 
ing more critically when judging 
which brand to take on and which 
brand to throw out to make room for 
the newcomer. In fact, during a re- 
cent 6-months period, 47% of the 
retailers checked in a Folding Paper 
Box Assn. poll criticized products be 
cause of poor packaging. 

Ihis means that in addition to its 
traditional role of the “silent sales- 
man” your package must take on a 
second function—cost cutting. 

Called for by retailers is packag- 
ing that fits in with the conditions 
of supermarket selling—fast handling, 
fast turnover, fast customer service, 
and minimum inventory. Retailers 
in a recent poll said that better pack- 
aging could cut their operating costs 
4.5% and increase sales 7.4%. 


What are the packaging improve- 
ments retailers want? Here are some 
suggestions turned up in a survey by 
‘oop ENGINEERING: 
> Easier price marking. “Marking of 
prices is a very important and costly 
operation (store clerk wages have in- 
creased 94% in the past 10 years),” 
says Irving W. Rabb, Stop & Shop. 
“It would be most helpful,” he goes 
on, “if there were adequate marking 
spots on packages to simplify this 
procedure.” Pointing out that an 
easily seen price is a powerful on- 
shelf selling force, C. M. Newman, 
Hinky-Dinky Stores, argues that 
hampering price marking throws 
away that opportunity. 
> Good stacking. Crowded store 
shelves call for packages that can 
be piled one atop the other as well as 
permit maximum facings in mini- 
mum space. Serious offenders, ac- 
cording to Val Bauman, National 
Tea, are containers that are too tall 
to stack, or which have spouts, han- 
dles, and fancy tops that hinder nest- 
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Easy-open shipping cases 
Uniform price-mark spots 
Standardized package sizes 
More case sizes 


Sales-appeal designs 
Containers that stack 
Multi-units 


Tailor-made displays 
Advance notice on promotions 
New products that don’t duplicate 


‘ 


i 


Food Manufacturers 


ing. Glass jars with ridges on the 
bottom so that containers can be 
tiered without cardboard layers get 
strong endorsement. 

> Standardized sizes. ‘Too many dif- 
ferent package sizes for the same 
product—such as cake mixes and 
breakfast cereals—dissipate shelf im- 
pact and lead to extra crowding. Re- 
tailers are especially critical of manu- 
facturers who try to usurp extra shelf 
space by designing packages that are 
unusually broad in front and narrow 
in depth. Such containers are usu- 
ally placed end-out on shelves, which 
means the brand design is hidden. 
> Better coding. Although it’s espe- 
cially important for perishables and 
semi-perishables, few manufacturers 
follow a universal coding system, 
says James Cooke. Retailers need 
such a code to check product fresh- 
ness, he says. Other store operators 
want the code placed on the bottom 
of the package so it won’t conflict 
with the price mark. 

> More effective designs. For the 
most part, manufacturers are using 
better sales-building package _illus- 
trations, observes Val Bauman. The 
trend to simpler illustrations and 
larger type for easier identification 
sits well with retailers. Also welcome 
are designs that put product and 
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brand identity on the top (enabling 
shoppers to recognize them on lower 
shelves without having to bend 
down) and the sides of the package. 

Where package appeal falls down, 
retailers feel, is in the sameness of 
design and color that comes from 
lazy copy-catting. 
>More multi-units. “Packagin 
items in groups creates efficiency, 
George L. Clements, Jewel Tea, de- 
clares. ““For example, six cans of 
orange juice in a sleeve results in two 
handlings and prices-marks instead 
of 12 for the same quantity.” He 
strongly recommends “‘additional re- 
search into the quantities that the 
average purchaser buys at a time,” 
as a fruitful source of more savings. 

Another retailer suggests that mul- 
ti-packs be designed for end display 
as a means of saving shelf space. 
> Stronger protective wrappings. A 
l’ood Fair executive believes that “in 
the area of prepackaging perishables, 
we need an inexpensive material with 
the visibility and appeal of cello- 
phane, but with more durability and 
more effectiveness in retarding dis- 
coloration and _ spoilage.” 

Leaky milk containers, cake mix 
boxes that buckle, and cookie bags 
that don’t prevent crumbling also 
draw retailer criticism. 


go 
5 
? 


“Manufacturers do not always give 
adequate thought to the strength of 
the carton that will carry their prod- 
uct in shipment,” says George Cle- 
ments. “Sometimes items packed in 
glass, or products like cake mixes that 
fill the package, are asked to carry 
the load which should really be borne 
by the shipping case.” 

The recent F PBA survey found re- 
tailers asking for improvements in: 
I'rays for chicken parts; window 
boxes for frozen food specialties; 
product-visibility wraps for meats, 
dairy items, and baked goods. 

Retailer interest in improved pack- 
aging covers shipping cases, too. 
Here, they want: 

1. More sizes. As a Food Fair ex- 
ecutive puts it, “If case sizes were 
realistically related to rate of prod- 
uct movement, so that items that 
move twelve cans a week do not 
come packed 48 to the case, further 
savings are possible.”’ Reason for this 
is that retailers don’t want inventory 
dollars tied up in half-used cases that 
lie around in the backroom for weeks. 

2. Better handling. George Cle- 
ments advises that “‘manufacturers 
should consult with retailers so that 
shipping cases are of a size and shape 
which facilitate efficient handling. 
Square cases are hard to work with 
and do not stack easily without shift- 
ing or toppling. It should be just as 
easy to pack a product in oblong 
cases, which are easy to handle and 
which can be overlapped for stack- 
ing, thereby minimizing shifting.” 

3. Easy opening. Cartons that in- 
dicate the cutting line, or have built- 
in tear strips, speed up product han- 
dling, in the opinion of Safeway 
Stores’ Hugh Frost. 

4. Faster identification. Printed 
cases that describe product contents 
and sizes are rated superior to plain 
cases that have hard-to-read ink 
stamping, in the opinion of Val 
Bauman. Other retailers suggest that 
cases be identified on all four sides 
to simplify recognition. 

5. More strength. Stronger boxes 
that protect the product against the 
rigors of in-transit shipment are con- 
sidered a must by retailers. Dam- 
aged merchandise not only throws a 
monkey wrench into a retailer’s in- 
ventory control system, but also con- 
tributes to out-of-stock conditions. 

Retailers are also looking to manu- 
facturers for help in controlling oper- 
ating costs through more effective 
merchandising at the store level. 
Here are some areas where vour sell- 
ing dollars can do double duty. 

(Turn page) 
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Displays. Point-of-sale pieces are 
recognized by retailers as effective 
follow-ups to advertising programs. 
But store operators feel that too 
much of this material ends up in the 
wastebasket because it isn’t adaptable 
to in-store conditions. ‘To avoid this 
waste, manufacturers should check 
with the operator to find out if their 
material is flexible enough to fit in 
with his store. 

Demonstrations. Val Bauman feels 
demonstrations can be effective in 
announcing a new product or drama- 
tizing a package change. But other- 
wise, they become a promotion gim- 
mick, and slow up store traffic. Other 
operators stress that the retailer 
should be given adequate sample 
stocks for demonstration use. 

Coupons. These are the pet peeve 
of retailers, the feeling being that 
they slow up work at the checkout 
counter and run directly against the 
fast-consumer-service concept. <A 
Super Market Institute poll discloses 
that almost half of the retailers, to 
avoid jams at the checkout point, 
don’t match individual coupons with 
purchases, but just lump them all to 
gether and deduct the total rebate 
from the shopper’s bill—even if she 
didn’t buy the couponed items. This 
means you pay for merchandise that 
wasn’t bought. 

Where the manufacturer feels cou- 
pons are necessary, operators advise, 
he should employ a standard size, 
and never place them on packages 
where shoppers tear them off. 

Stock control. Consistent delivery 
schedules that will keep a retailer 
from losing sales through out-of- 
stocks are a serious need, operators 
feel. And they want advance notice 
on forthcoming promotions so they 
won't be caught short when custom- 
ers look for a promoted product. 

New Products. Although retailers 
appreciate the importance of new 
products in building sales, they feel 
that at least one of out of every 
three new items merely duplicates 
an already existing product. These 
imitators don’t build overall volume, 
operators say, but only divert unit 
sales from an existing product. 

“New” products that are merely 
the same product in a new package 
size come in for retailer censure. 
Especially when the manufacturer 
does not recall the older size. 

Promotions. Advance notice of 
from two to six weeks is asked for 
by Val Bauman. This gives the oper- 
ator a chance to set the proper wheels 
in motion and to make sure he has 
enough stock on hand. —End 


READING MATTER for new mothers has handy 


) 


“sy j 


laste buds 
Wake up? 





suggestions on baby care and 


nutrition, helps build favorable corporate image for Gerber. 


Direct Brand Promotion 


—is Gerber’s strategy in mail program that gets to new moth- 


ers just when they’re most open to advice on baby feeding 


PRE-SELLING POTENTIAL cus- 
tomers gives you an edge over the 
competition by making shoppers 
think of your product when they’re 
ready to buy. 

Whether this pre-sell is on target 
is often decided by timing. And this 
is especially true if your product ap- 
peals to a certain segment of the 
population. 

Baby foods maker Gerber Prod- 
ucts, for example, must start build- 
ing brand loyalty early—so it beams a 
direct mail program at new mothers 
at the moment they’re looking for 
the right foods for new-borns. 

By timing the mail advertising to 
reach mothers when they’re most 
receptive, Gerber gets good reader- 
ship. And by leavening its promo- 
tion message with service-type in- 
formation on baby care, it shapes 
sales-producing consumer response. 

Fueled by the postwar baby boom, 
the company’s “Dear Mother” di- 
rect mail output has accelerated in 
recent years—from 4 million mail- 
ings in ’48 to 6 million in ’57. 

Program’s purpose is to build a 
favorable image of the company in 
the mother’s mind at the “very 
start.” 

“Since the material reaches her 
when she’s most interested in 
choosing food for her new baby,” 
explains Ad Director Kenneth 


Baker, “the literature receives good 
readership.” 

Mailings go out in two stages. The 
first piece, a “personalized” con- 
gratulatory message, is signed by 
Mrs. Dan Gerber, wife of the firm’s 
president (and mother of five, as the 
letter points up). Using the home- 
spun approach, the letter under- 
scores the importance of a varied 
diet in the formation of good eating 
habits. 

With the personal touch estab- 
lished, a second letter is sent to the 
mother 5 or 10 days later. Included 
in this one are attractively illustrated 
foldout booklets, also samples. 

One folder, keyed to the cereal 
samples, cites how these products 
answer the baby’s hunger for some- 
thing other than liquid foods. 

Another brochure, looking to fu- 
ture sales, focuses on the high-chair 
set, and plugs the “grown-up” 
flavor of Gerber’s “Junior’’ line. 

A soft-sell approach characterizes 
all of the company’s direct mail 
pieces. By taking the “friendly” 
tack, Baker adds, “we stand a better 
chance of winning the mother’s 
confidence.” 

The mail advertising campaign 
blankets a broad area—reaching 
mothers in every state in the Union, 
and in 2,100 of the 3,076 counties 
in the U.S. —End 
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IMPORTANT DEVELOPMENT IN FORTIFICATION...NOW! 





Quality Ingredient 
| Xo) an ts - ae olele am 


For Over a Century 


FOR 


THE FIRST TIME...VITAMIN A FORMS WHICH WILL DISSOLVE 


IN MILK OR WATER WITHOUT AFFECTING TASTE...TECH- 


NOLOGISTS SEE IMMEDIATE POTENTIAL FOR THESE NEW 


TYPE PFIZER CRYSTALETS® IN INSTANT BEVERAGE POWDERS 


...OTHER PRODUCTS TO FOLLOW. 


Prizer research has developed many 
improved forms of vitamins which made 


possible new products and new competi- 
tive advantages for existing products. 
Now, Pfizer offers its CRYSTALETS (dry, 
free-flowing beadlets of vitamin A, or 
A & D) in two new forms—one dispersible 
in milk or water at room temperature, the 
other dispersible in milk or water that is 
ice cold. 


Neither form affects the taste of the drink. 
Write for technical information on 
CRYSTALETS—Type W and Type M. 


* * * 


New Protection For Cheese 
Products With Pfizer Sorbistat® 


Aselective antimycotic agent, SORBISTAT 
(sorbic acid) effectively inhibits growth of 
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many molds, yeasts and certain bacteria 
which cause spoilage. It does not inter- 
fere with normal microbiological curing 
of cheeses. Also, at normal use levels, 
SORBISTAT does not affect the appear- 
ance, taste or odor of any food product. 
Discover for yourself how SORBISTAT can 
keep your foods in better condition. Write 
for technical literature and a sample. 


a ie 
Want An Outstanding Emulsifier? 


When you emulsify your cheeses with 
Pfizer Sodium Citrate, you build in quality 
and appeal. Your product will . . . 

¢ keep a uniform “just right” texture 

© melt smoothly and evenly 

* spread to perfection after long storage 
Also try it for making extra smooth ice 
cream. Pfizer offers a variety of forms: 


Sodium Citrate Anhydrous, U.S.P., Vill, 
and Monosodium Citrate. 


* * * 


Bottles Really Sparkle 


By using Pfizer Sodium Gluconate or Glu- 
conic Acid in your hot caustic cleaning 
solutions, you increase the efficiency of 
your bottle washing operations. Wide ex- 
perience has proven Sodium Gluconate 
to be the outstanding sequesterant for 
preventing precipitation of calcium and 
magnesium salts. Write Pfizer today for 
complete technical information. CHAS. 
PFIZER & CO., INC., Chemical Sales Di- 
vision, 630 Flushing Ave., Brooklyn 6, 
N. Y., Branch Offices: Chicago, Ill., 
San Francisco, Calif., Vernon, Calif., 
Atlanta, Ga., Dallas, Texas 
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ONLY 
NESTAWAY 


gives you 


CASE HISTORY OF MONTH 


From the files of National Consumer Panel Division of 
Market Research Corp. of America. Material is fac- 
tually correct. Identities of products and companies 
have been masked to insure anonymity.—The Editors. 





Child's Age Gives Sales Clue 


OUR BRAND'S SALES are declining. We are No. 3 

in our field and are losing ground. ‘This is a particularly 

grave situation because total sales of our product are rela- 

tively modest. Consequently, shelf space is severely 
cone songggaael limited, and we face the ever-present danger of losing 
problem 

exposure. 

Our product, though bought by adults, appeals mainly 
to children. We suspect that “age bias” is responsible 
for our sales problem, but aren’t sure. Obviously we must 
make changes, either in the product or in its marketing. 


What Would You Do? 


Management turned to the National Consumer Panel 
to find out these three things: 1. Specific age levels at 
which our brand is strongest. 2. Effect, if any, of an older 

Management's child on a younger child in the use of our brand. 3. How 

decision the child-age pattern in families who bought our brand 
compared with the age pattern in families which bought 
the leading brand. 


To determine the product’s age-level popularity, re- 
searchers tabulated the purchases of families with only 
one child. ‘These families were grouped according to the 
child’s age—that is, families with a one-year-old child, a 
two-year-old child, etc. The percentage of families within 
each group who bought our brand in a six-month period 
showed the purchase rate for each child-age level. 

To see if older children influenced the buying habits 
F —s_ of the younger ones, researchers studied the purchases of 
Seaiuaera tendnen: tected families with two children. Household units were placed 
provides maximum handling effi- into four groups: (1) Both children under 7 years, (2) one 
ciency. In freezing operations, order child under 7 and the other in the 7-14 age bracket, 
—. ene Sate pth i (3) both in the 7-14 bracket, and (4) one child in the 7-14 
Nestaway racks, illustrated, rack divid- bracket and the other one in the 15-17 bracket. 
ers and castered bases provide a “flow The third question was answered by applying the same 
of motion” no other handling system : 83 ) a a = 
offers. Filled racks stack easily. Empty, technique to families who bought the leading brand, and 
they nest to save you up to 78% in val- then comparing the results. 
santo Heer qpnet: Bees Ceaieaes Cote Findings clearly indicated that our brand’s strength was 
rack capacity for shallow baked goods. 5 ies, - g 
Castered bases provide easy movement concentrated in the 47 year-old group, that a definite 
of stacked or nested racks. Covered by weakness existed where the child’s age exceeded 7 years, 
U.S. and Canadian patents. that the 7-14 year-olds had no negative effect on our 

Write today for FREE Brochure brand, and that the leading brand was stronger at age 
levels above 7 years. 

This information led management to redirect its adver- 
N E Ss TAWAY tising efforts in order to broaden the brand’s franchise 

and reach the 7-14 year-olds. An improved sales picture 
"Engineered Material Handling Systems* resulted. 
MATERIAL HANDLING DIVISION 

MID-WEST METALLIC PRODUCTS, Inc. For mere information, write to Case-History Editor, FOOD ENGI- 


450 FILM Bidg. - CLEVELAND 14, OHIO NEERING, 330 W. 42nd St., New York City 36. Your inquiry will 
/ be directed to the source of the case-history item. 
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all you have to dois whistle 


.--and DuPont’s new technical 
service will be there to help you 
solve your painting problem! 


That’s right. We WANT you to 
make your painting problem 
OURS! Recently, Du Pont set up 
a special technical service group. 
Duty: to help plant maintenance 
men cut the cost of protecting 
equipment. This new technical 
service group is ready to assist food 
companies just about anywhere in 
the country ...and that means 
YOU. 


Du Pont’s facilities, chemical com- 
petence, research and paint-making 
experience are at your beck and call. 
Your Du Pont paint representative 
will be happy to put you in touch. 
Any time you need us, JUST 
WHISTLE! E. I. du Pont de 
Nemours & Co. (Inc.), Finishes 
Division, Dept. FE-86, Wilming- 
ton 98, Delaware. 


PAINTS 
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Better Things for Better Living ... through Chemistry 
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This unretouched photograph reproduces 
the colors of the eight principal types of 
Flo-Sweet as precisely as possible with mod- 
ern printing techniques. 

Compare, if you will, Flo-Sweet liquid 
sucrose with distilled water. You can hardly 
tell the difference! Because color is a good 
indication of sugar purity, this is one proof 


REFINED 


SERVING 


INDUSTRIAL 


of the efficiency of Flo-Sweet’s refining 
techniques. 

Note particularly the color of the melted 
granulated, shown at the same concentration 
of sugar solids as the liquid sucrose. This, 
we think, proves our contention that you 
can’t get quality liquid sugar by mixing 
granulated with water. 
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FLO~SWEET 
GOLDEN SUCROSE 





Compare the melted granulated with the 
Flo-Sweet industrial sucrose, industrial in- 
vert, and total invert. Industrial types of 
Flo-Sweet actually show less color than 
the melted granulated. And up to now, 
granulated has been the accepted standard 
of purity! 

In Flo-Sweet amber and golden sugars, 


the colors—and characteristic flavors — are 
deliberate and closely controlled. Note their 
clarity and freedom from haze. 

The color of liquid sugar is, of course, only 
one indication of its quality. We welcome 
comparison of Flo-Sweet with any other 
sugar — liquid or granulated — on any basis 
whatsoever: color, taste, aroma, laboratory 


YONKERS, 


analysis . . . or the practical test of how it 
performs in your own food products. You 
will discover what many Flo-Sweet 
have long known: that Flo-Sweet has es- 
tablished exacting new standards of liquid 


users 


sugar quality. 
For this is true sugar quality — You can 
see the difference. 


NEW YOR K 


& SUGARS, INC. 


ALLENTOWN, DETROIT, 


TOLEDO 


>XCLUSIVELY FROM YONKERS, 
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Private Labels Beckon 


Shall I allocate part of my pack to retailer-sponsored 
brand lines? 

That’s the question which even the biggest promoters 
of the more familiar household brand names are asking 
themselves. Behind this soul-searching are these factors: 
Difficulty for gaging potential consumer demand and 
gearing production to it, increased costs of promotion in 
enlarging share-of-market, and the greater percentage of 
shelf space allocated to retailer labels. 

One straw in the wind is the disclosure by Dole 
Hawaiian Pineapple Co. that private label business “‘is 
of growing importance to the company.” The firm 
plans to “aggressively expand” its private label business 
this year. Other outfits look upon this market as an 
outlet for surplus packs, when depressed prices make it 
almost impossible to recover promotion costs. 


More Efficient Distribution Targeted 


With manufacturers scrutinizing their own marketing 
channels for greater efficiency, warehouse operators have 
launched an extensive survey aimed at finding how their 
storage plants can help out. National Assn. of Refrig- 
erated Warehouses’ new research project explores how 
current trends in food distribution will affect ware- 
houses, and what storage operators can do to gear their 
services to future needs of food manufacturers. 

Some of the trends to be explored: Construction of 
private storage space by large retail food stores, tendency 
of packers to hold goods in own plants rather than store 
at in-transit points, and production of some items be- 
coming less seasonal because of geographical diversifica- 
tion. 


Battle of Brands Intensifies 


As more labels fight for position on store shelves, it 
gets harder to increase your market-share. Milwaukee 
Journal’s 1958 Consumer Analysis showed that 56 of 
the brands topping their categories in 57 held their lead 
this year, while seven were toppled from first place. How- 
ever, of the 56 brands, 25—or almost half—were re- 
ported as being bought by a smaller percentage of fami- 
lies than last year. Primary reason for this was the 
greater number of brands. 


Cultivate the Non-Buyers 


Stronger efforts to expand sales to non-user groups 
help ward off recession effects, advises Ernest Dichter, 
president, Institute for Motivational Research. Some 
ways in which this can be done: 

1. New age units. Very few products are specifically 
directed to senior citizens. Stretching your product’s 
“age-appeal” widens its popularity-base. 2. Sex. Switch- 
ing packaging and promotion to the opposite sex taps 


new sales. Men do more of the family’s food buying 
than previously, but, conversely, women handle more of 
the beer and liquor purchases than heretofore. 3. New 
social groups. Americans are traveling abroad in increas- 
ing numbers each year. Thus, they're becoming more 
cosmopolitan in their food tastes, are more susceptible 
to unusual dishes. Italian food makers have shown how 
successfully this can be exploited. 


Hot Weather Warms Up Drink Drives 


With the onset of summer, beverage makers are 
sparking a number of stepped-up promotions aimed at 
quenching parched throats. Some examples: 

Pan-American Coffee Bureau will have support from 
General Mills (cake mixes) and Carnation (evaporated 
milk) for its iced coffee drive. Reason: About one-third 
of all evaporated milk sold is used in coffee, and more 
cake is served with iced coffee than any other dessert. 

Pepsi-Cola is replacing its familiar “that’s a lot” 
jingle with one that has a “be sociable” theme. Aiming 
its program at the youth market, C & C Super Cola is 
trotting out two new cartoon scout characters for use on 
TV and related in-store aids. And Minute Maid is offer- 
ing a plastic float premium with its Hi-C drinks. 


BRIEFS 


Grass-roots support is firming success chances of “Sep- 
tember is Canned Foods Month” promotion. Limited 
at first to California groups, drive is now drawing sup- 
port of eastern and midwestern organizations, as well as 
suppliers and national communication media. 


Big untapped market for barbecue sauce makers. While 
59% of homemakers use the item in food preparation, 
less than 20% of this group rely on commercially-made 
product exclusively, says Home Makers Guild. 


In-kitchen appeal of its new copper-colored coffee can 
will be keyed to $300,000 advertising program, reports 
Thomas J. Webb Coffee Co. Six million coupons will 
saturate Chicago area to help introduce the new tin. 


Hungry department store shoppers are a new target for 
those who sell through food-vending machines. Macy’s, 
New York, which has long had drink-dispensing units, 
is adding several more venders for sandwiches, pastry, 
ice cream, and candy—and a change-making machine. 


Fewer consumers now complain about food advertising, 
says Better Business Bureau. BBB heard from 3,486 
discontented consumers last year vs. 4,040 in ’56. 


Pleasure boat owners are new target of Seabrook Farms. 
Figuring that more than 400,000 pleasure craft have 
cooking facilities, company is aiming its boil-in-the-bag 
frozen entrees at boat-owning families. 
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JENKINS FIG. 106-A BRONZE GLOBE 


at that Wheel — Tough malleable iron. 
Design unequalled for cool, sure grip. 


at the Index Plate — Has Fig. No. 
etched in green background. Held by wheel nut 
which is secured by rolled-over spindle end. 


at that Spindle — Made of high tensile 
bronze. See how much heavier it is . . . how many 
more deeply cut threads engage bonnet. And, the 
crowned head that reduces friction on disc holder. 
Sure, it costs more to make a spindle this way. 
But it reduces wear, preserves packing, means 
easier operation. 


‘ at the Packing Nut and Gland—Note 
the heavy and deep bronze hex. And, that bronze 
gland designed to compress packing toward spindle. 


at that Packing Box — Its depth 
equals 142 times spindle diameter. More packing 
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150 LBS. STEAM . 


space means less repacking. An asbestos, lubri- 
cated and graphited packing is used. 


at that Bonnet — One-piece, screw- 
over design with big hex surfaces is easy to 
remove. Take an extra look at the bevel joint 
between bonnet and body, serving as an internal 
brace against the crushing effect of the bonnet 
assembly. Millions of Fig. 106-A in use for years 
prove this unique design licks distortion and 
springing. 


at the Disc Holder — It’s the Slip-on 
Stay-on type originated by Jenkins. Correct pro- 
tective depth prevents flaking or cracking of disc. 


at the Disc — Easily renewed without 
removing valve from line. Made of compositions to 
suit various services . . . and made by Jenkins, the 
only maker of both valves and discs. 





THE FIRST renewable composition disc valve was a Jenkins Valve, originated 
nearly a century ago. Compare today’s Fig. 106-A Bronze Globe with any other. See 
why so many valve users agree that a Jenkins is still the FIRST for top value. For 
descriptive folder No. 189-B on the full line of Jenkins Bronze Globe, Angle and Check 
Valves write to Jenkins Bros., 100 Park Avenue, New York 17. 





300 LBS. 0.W.G 


at that Body — Just compare wall 
thickness of this high tensile bronze body with 
any other valve. The factor of safety is many 
times higher than rating requires. See the curved 
diaphragm to protect seat from distortion by pipe 
strain. Note that the raised seat is higher to 
permit more reseating operations . . . and wider, 
so it won't cut into disc. Pipe threads are full 
length and clean cut. 


at this . . . for Throttling 
—Just replace the standard disc 
nut with this Throttling Nut and 
a Fig. 106-A becomes well-suited 
to throttling service. This unique 
nut reduces the effects of wire 
drawing and its long legs restrict 
flow for accurate control. Many plants take ad- 
vantage of this versatile valve to reduce valve and 
parts inventory. 


JENKINS _ 
VALVES 
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PACKAGING 


On top— brand identification 


and kind of grind 
Gold-outlined crowns 





identify kind of grind 





Bright red background 


Gold 





Vapor trails 


Red-brown 





“S and W” in emerald green 


Gold outline 








White spotlight 
Red-brown lettering 





White cups 





DESIGN SIMPLICITY gives new label stronger impact, compared with . . . 


Double-Duty Label 


S and W shows how to get maximum mileage from design changeover. 
Animated cups “dance off” coffee can in TV skit to set up sale. Then in 


store ‘vapor trails’’ dramatize product’s “‘buy-me” appeal to clinch it 


CAN A long-established label that 
has demonstrated its pulling power 
be radically overhauled without los- 
ing its grip on customer loyalty? 

Yes—when (1) it’s preceded by the 
kind of sharp research S and W Fine 
Foods, San Francisco, put into the 
redesign of its coffee can label, and 
(2) promoted by the kind of smart 
merchandising this firm used to get 
maximum impact. 

The complex dynamics of today’s 
self-service supermarkets constantly 
test a label’s effectiveness. Because of 
the hard selling job it must do in 
these stores, a package design must 
be under increasing reappraisal. 

Here are factors to keep in mind 
when you eagle-eye your label: 





C. R. HAVIGHORST 


Senior Associate Editor, “Food Engineering” 


It’s possible for customers to be- 
come “conditioned” to an old label 
that’s been unchanged for years. 
And with the current deluge of new 
products—many with strikingly attrac- 
tive labels and packages—shelf com- 
petition makes it easier for the shop- 
per to “pass by” the old label. 

Consider, too, the price psychol- 
ogy that may persuade a customer 
to buy a strange brand that’s a penny 
or two cheaper. Unless the more 
familiar label effectively reminds the 
consumer of the greater desirability 
of your product, sales start to flatten 
out. 

Aside from shelf-competition, a 
newly designed or modernized label 
provides an additional new theme 
for product advertising as well as a 
“new dress” for the item. And if 
some improvement has been made 
in the product, the new dress can be 


used to particularly emphasize it. 

It was with this in mind that S 
and W started researching the effec- 
tiveness of the coffee label they had 
been using for years. Long recog- 
nized as a quality packer, S and W 
had recently perfected a new blend 
of coffee. Before putting it on the 
market, the company wanted to find 
out, if a new label would (1) improve 
the S and W brand identification, 
and (2) aid the new coffee’s intro- 
duction and sale. 

Results of this study indicated that 
a design overhaul would achieve 
these aims—and a great deal more. 


What They Learned 


Among other startling revelations, 
the study disclosed two definitely 
needed changes in the original label: 
(1) The tightly packed, descriptive 
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. . . CLUTTERED COPY on old coffee 








Pre-Sells and Re-Sells 


copy seemed to crowd and obstruct 
casy visibility of the brand name, and 
(2) a better selection of colors, that 
more appropriately connoted coffee, 
could be made. 

When first designed, the former 
label was quite modern. However, 
the trend to simplicity, the use of 
symbolistic devices (for easy product 
identification and appetite appeal), 
and greater prominence for brand 
and product name (usually in unclut- 
tered space) tended to outdate it. 

Aware of this, the company 
wanted a label for its new coffee that 
would act as a miniature billboard on 
the retailer's shelf. Called for was a 
design that would be “glance-identi- 
fied” amidst the kaleidoscope of 
other brands. 

Two essential elements are re- 
quired to achieve this—an easily dis- 
cernible brand name and a forceful, 
appetite-appealing delineation of the 
product. All other copy and illustra- 
tions can be subordinated to these 
important elements. 

Color, too, has decided signifi- 
cance in label design. Subtly sug- 
gesting appetizing sensations, it is 
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essential to the illustration of foods. 
An expert designer skillfully uses 
color to emphasize certain elements, 
subdue others and, on the whole, 
produce a label that stands apart 
from on-shelf competitors. 

After completing the label study 
and deciding a change would be 
beneficial, the company chose the 
San Francisco industrial designer, 
Walter Landor. He immediately be- 
gan an additional new label research, 
in cooperation with the company’s 
advertising manager and agency 
(Honig, Cooper & Miner) to deter- 
mine the most effective design that 
could be constructed around the well- 
known S and W trademark. 

As with the company’s other prod- 
ucts, the consumer’s familiarity with 
the old coffee can was closely related 
to the easily identified “S and W” 
logo. It has been widely advertised 
over a period of years and is accepted 
as a symbol of quality. This was con- 
firmed by Landor’s research. 

To achieve the company’s aim of 
a revolutionary, new design, Landor 
discarded all but this logo and began 
afresh. 


can that weakened b 





vying appeal. 


First, he studied the problem 
posed by product illustration. Be- 
cause, while coffee is aromatic, flay- 
orful, and stimulating, it’s a difficult 
subject to reproduce in an appetizing 
and colorful illustration. Unlike such 
other beverages as fruit juices, coffee 
is normally served in opaque china 
cups, hence does not easily lend it- 
self to photography or painted illus- 
tration. 

Objective of both the company 
and Landor was a package that actu- 
ally conveyed the feeling—taste and 
aroma—of this new blend of coffee. 
Also visualized was a design so differ- 
ent from other coffee labels that it 
would have an individuality of its 
own. 


Label Critique 


Let’s disassemble the elements of 
the new label to see the logical ap- 
proach Landor used to achieve the 
final design: 

Easy brand identification was of 
first importance, so “S and W” was 
set in a white “spotlight,” edged in 
gold. Reflection from the shiny tin 
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Now, from U.S. Steel, you get maximum product protection 
plus two important purchasing advantages—at no extra cost 


Chemically cleaned, then coated with 
extra zinc phosphate — every rust- 
inhibited U. S. Steel drum gives you 
maximum product protection. 

But that’s not all. 

With every U.S. Steel drum and 
every U.S. Steel pail, you automatically 
get two extra purchasing advantages 
that can help you save time and money. 
1. Full, complete line. U. S. Steel offers 
today’s widest selection of steel ship 
ping containers. From 2'-gallon pails 
through 57-gallon drums—plus a com- 
plete line of stainless-steel containers. 
This wider line allows you to fill all 
your needs at one time, in one place, 
with absolute confidence. 


A RE & TRADEMARK 


2. Punctual deliveries. U. S. Steel’s sev- 
en convenient plants assure you of a 
smooth, even flow of containers—by rail, 
or in a special fleet of trucks. Our kind 
of service helps reduce both inventory 
and production problems. Your normal 
needs are filled without delay, rush 
orders get there quicker, too. 
Maximum protection, simplified pur- 
chasing, punctual deliveries—U. S. Steel 
gives you all these extras at no extra 
cost. Why don’t you talk over your steel 
shipping container requirements with 
the man from U. S. Steel? 
Factories in: Los Angeles, Calif Alameda, 


Calif. - Port Arthur, Texas Chicago, Il 
New Orleans, La. - Sharon, Pa. - Camden, N. J. 


United States Steel Products Division 


For more data, circle 254 on Reader Service Card 


U. S. Stee! drum 
after 1 year 


Ordinary drum 
after 1 year 


PROOF OF U.S. STEEL PROTECTION! 
Both these 55-gallon drums were weath- 
ered for 12 months. Rust appeared on the 
ordinary drum the first week. U.S. Steel 
rust-inhibited drum—coated with zinc phos- 
phate—shows no trace of rust whatever. 
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shows through the transparent, em- 
crald green ink used for “‘S and the 
W,” giving the lettering an attrac- 
tive luminosity. Set in a field of 
white, the brilliant green contrasts 
sharply—but does not vibrate—with 
the can’s overall red background. 

The crown, at the top of the spot- 
light, suggests regal quality. And 
since the kind of grind is important 
to consumers, this information is 
placed in the crown. To make 
doubly sure that the several different 
grinds would be quickly noticed by a 
consumer, the crown is also outlined 
in gold, making it a part of the spot- 
light and logo but different from 
them in color. A round panel on the 
can top repeats the logo and kind 
of grind. 

The word “coffee” and the “‘and”’ 
between the letters “S’” and “W” 
are in a rich, red-brown color, re- 
miniscent of the product’s in-cup 
appearance. And to further connote 
this familiarity, the lettering used in 
“coffee” is in easily recognizable, 
traditional style. 

Landor’s next step was to try and 
pictorialize the product. Although it 
would be impractical to use an illus- 
tration of a cup filled with coffee, 
per se, a number of studies disclosed 
that the product’s appetite appeal is 
associated with its warmth, aroma, 
flavor, and cheerfulness. 

Since the beverage could not be 
satisfactorily pictorialized, Landor de- 
veloped symbolic designs which 
strongly suggested the four appetite 
appeals. Here’s how he did it: 

Against a background of warm, 
bright red color, he designed a series 
of white cups around the bottom 
periphery of the can. Symbolically 
rising from each cup are two simu- 
lated “vapor trails” reminiscent of 
the aroma of a cup of hot coffee. 
Also, they give the impression of 
festive party streamers. When this 
artistic symbolism is associated with 
the word “coffee,” the product is 
readily identified by word as well as 
by a pleasant and appetizing impres- 
sion. 


For TV—Symbols Animated 


Aside from the importance given 
the spotlighted trade name, the can’s 
background also was designed with 
a preconceived shelf and mass-display 
effect in mind. When the cans are 
aligned properly, one atop another, 
the vapor trails seem to join, giving 
the impression of a block display. 

In order to launch this new blend 
of coffee along with the new label, 
the company had initially included, 
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ADVERTISING VALUE of good package design is demonstrated by com- 
pany’s TV commercials. Animated cups dance off can, sing praises of firm’s 
new blend. Demitasse vainly tries to get into act, finally succeeds in getting 
in last word after bigger cups have left screen. 


in various media, the use of 10-sec. 
TV station-identification spots. Sub- 
sequently, this was changed to a 
place in the company’s regular ‘TV 
program (including “The Honey- 
mooners” series) and given 45 sec. 
time. 

The company’s advertising depart- 
ment wanted to avoid the common- 
place announcement wherein a nar- 
rator describes the virtues of a new 
product, then identifies the new 
package. While digging deeply into 
all the new design’s elements for 
merchandising leads, the ad man dis- 
covered a singularly valuable, and 
unplanned, use of the cups. Re- 
sult: An interesting animated short 
wedded closely to the label. In se- 
quence, here it is: 

First, the new can appears on the 
screen. From the bottom edge of 
the can, three cups peel-off and be- 
come animated cups, with faces, 
arms, and legs. To music, composed 
especially for this skit, the cups 
begin to dance and sing the praises 
of the new coffee blend. 

Before they finish, a small demi- 
tasse cup tries to get into the act— 
but is rudely pushed aside by the 
three bigger ones. When the three 
finish their act and start to retire, 
the demitasse, apparently quite irri- 
tated and determined to play a part 
in the skit, shouts in a loud and 
raucous voice “EESS and DOUBLE 
U.” 


The three cups and demitasse 
then disappear. But the demitasse 
quickly reappears, at the side of the 
can. This time he whispers “Eess 
and Double U.” 

Completely sold on this novel ani- 
mated skit, the company developed 
it to its maximum interest and sales 
effectiveness. A singing trio was 
selected for the three cups. And 
for the demitasse, the famous Mel 
Blanc, “man of many voices,” was 
engaged. 

Calculated to startle—even awaken 
—TV viewers, Blanc’s finale scream 
is a distinct contrast to the trio’s 
sweetly sung jingle. And as another 
sharp contrast in sounds (also be- 
cause a whispered conversation im- 
plies something secret) Blanc then 
murmurs the final words of the skit. 

The wrap-up, following this ani- 
mated short, is done by a narrator 
who appears on the screen. He fur- 
ther describes the new product’s 
qualities and points-up the new 
label. 

This theme is also used in other 
printed advertising media and on the 
company’s trucks—their traveling bill- 
boards. 

Here, then, is a new label that 
strongly connotes the new coffee’s 
quality characteristics and which also 
provides the major theme for all 
media used for launching and adver- 
tising this new product and package. 


—End 
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FIND OUT 
ABOUT 


PREPARING POUCH for chili fill- 
ing: Mandrel opens bag, bends back its 
ears, then nests it in a reusable card- 
board mold. 


BAG-TYPE PACKAGE. is held in 


LTARNEL 


CAST E RS WITH 


BRAKES 


Quick-Releasing 
Fast-Braking 


Food Processing Plants are turning 
to Darnell Brake Casters for ease 
of equipment operation and last- 
ing economies. Darnell distributors 
provide them with one of Ameri- 
ca's most complete lines. 


Available in hundreds of models 
—select the types best suited to 
your particular requirements. Var- 
ious types of treads (including 
Neoprene and Phenolic Wheels) 
and a variety of stems, top-plates 
and other fittings for ease of 
application to all movable food 
processing equipment. 


Request this NEW 
Bulletin | @® 
today... 


Distributors in 
all principal 
cities. . . 
Consult the 
Yellow Pages. 


DARNELL CORPORATION, LTD. 
DOWNEY {LOS ANGELES COUNTY CALIFORNIA 
60 WALKER STREET, NEW YORK 13, NEW YORK 
36 NORTH CLINTON STREET, CHICAGO 6, ILLINOIS 
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place by cardboard mold while chili 
meat enters it from filler. Each mold 
can be used 10 to 12 times, doesn’t 
have to be cleaned after each use. 


‘Twist’ Ups Chili Sales 20% 


Package appeal zooms when brick-type prod- 


uct is cardboard-molded in plastic bag .. . 


Switch from metal forms saves work and costs 


HIGHER SALES and lower costs! 
Those are the dual targets you must 
always eye if you're to stay ahead of 
the competition. And often just a 
little packaging ingenuity _ brings 
them within reach. 

Take Seitz Packing, St. Joseph, 
Mo., for instance. By eliminating 
stainless steel pan molds and switch- 
ing to a duplex cellophane pouch 
for its brick chili, this firm was able 
to knock off about 2¢/Ib. in packag- 
ing and labor costs. Furthermore, it 
racked up a 20% volume increase as 
a result of improved package appeal. 

Under the old system, cooked and 
seasoned chili meat was placed in 
stainless steel molds, which were 
then moved to cooler for overnight 
chilling. Next day, chili was 
“knocked” out of the molds and over- 
wrapped in cellophane. Problem here 
was that molds had to be washed 
each day—adding to costs—and meat 


sometimes would break into pieces 
when removed from the mold. 

Solution was a cardboard mold in 
which an end-open duplex pouch 
(Milprint) is inserted prior to filling. 
Bags are filled with meat, then placed 
in cooler overnight. The following 
morning, open ends of the pouch 
are heat sealed. 

True, the cardboard units cost 
about 5¢ apiece. But, says Manager 
W. O. K. Dillinder, they can be used 
10 to 12 times, thus cutting per-pack- 
age cost to a small fraction. ‘The only 
new equipment needed is a mandrel 
that properly squares the pouch in 
the mold. 

Elimination of the washing, step 
and the cellophane overwrap used 
previously has shaved labor costs 2¢/ 
Ib., Dillinder says. And, he adds, the 
neater looking package has won con- 
sumer approval to the tune of a 20% 
jump in sales. —End 
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‘SPECIAL STARC 


“&. “" G “ ein = ul ‘ rome 
pat ie et 


for Special Effects in Canned Foods 


Special Starches from National simply stabilize or thicken. Nothing else! As 
stabilizers they never cloud color, never mask flavor. As thickeners they maintain 
viscosity characteristics even after extended storage. The result is these six spe- 
cial effects: 


@ Full Natural Color e Full Flavor ¢ Smooth Creamy Flow 
® Uniform Viscosity © Shelf Life Stability ¢ Breakdown Resistance 


These unusual starches are refined from corn, amioca or tapioca. They improve 
canned foods that range from soup to dessert. We'd like to show you how. Just 
write, including a description of your product or problem. 


Lnonal 


v STARCH PRODUCTS INC. 


750 Third Avenue, New York 17 * 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 
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FOUCH APPEAL gets big boost with new poly wrap that feels softer, gives bread 


Her LOOK 


PRINTED ROLL of polyethylene film 
with wax coated sidewalls unwinds into 
wrapping machine as bread moves over 
from slicer. 


High-Speed Overwrapping With 


i WO-PRONGED BREAK- 
fHROUGH in machine-application 
ot polyethylene overwraps for food 
products promises a new era in low- 
cost, automatic protective packaging. 
Bakers already are benefitting from 
this forward step, which in time can 
extend to other industry branches 
where this versatile film lends itself. 

Immediate benefits of this signifi 
cant development, which provides 
high-speed overwrapping of bread, 
arc 


1. Low cost—for polyethylene, cur- 


rently 8-9¢/lb. cheaper than MSAT 
cellophane, is one of the lowest 
priced transparent packaging mate- 
tials available today. 

2. Superior product protection— 
which means longer shelf-life (up to 
two or three days) for bread, hence 
fewer losses through “stale returns.” 

3. Improved merchandising ap- 
peal—through the film’s “softer” 
feel, high-gloss clarity, and trans- 
parency. 

4. Machinability—via_ special at- 
tachments (to standard bread wrap- 


Creating The Package 


Elimination of film’s machine-handling problems opens way 


ping equipment) that overcome 
previous roadblocks related to the 
film’s limpness, also sealing diff- 
culties. 

Spearheading the breakthrough are 
Milprint (working with Bakelite and 
Visking divisions of Union Carbide) 
and Western Waxide (teaming up 
with Spencer Chemical). The two 
packaging outfits licked the problem 
with different approaches. Milprint’s 
1.5-mil ‘“Everfresh” wrap has wax 
coated sidewalls which facilitate 
machine handling, while 1.0-mil 
“Crown-Seal” wrap of Western Wax- 
ide is made from medium density 
(0.935) resin—‘“‘Poly-Eth Hi-D’— 
which has a greater stiffness than 
low density poly. 

New Milprint wrapping material 
was adopted for automatic handling 
by polyethylene/wax coated paper 
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POLYETHYLENE FILM is cut and folded 
around bread at the rate of 33-60 loaves/min. 
Auxiliary unit heat-seals bottom folds. 


BIG STEP forward in bringing about 
automatic overwrapping of polyethyl- 
ene for baked goods was in adapting 
AMF standard wrapping machine to 
the film with special conversion 
unit (insert). ‘Temperature-control 
features of the attachment eliminate 
film’s sticking and dragging problem. \ 


Polyethylene Makes Debut 


for packaging with better protection-appeal at lower cost 


ends, heat sealed to the film. The 
paper collars, running down the sides 
of the film, provide a quick and easy 
seal in wrapping operations and elim- 
inate the need for special end seals. 

A small auxiliary heating mecha- 
nism, attached to AMF’ standard 
bread wrapper, heat seals the bottom 
folds and at the same time protects 
the film with Teflon-coated belting. 
Cost of the first installation is $2,000, 
and $1,000 for each additional unit 
placed in the same plant. 

Milprint says wrapping speeds 
average 33 loaves/min. and have 
gone as high as 66/min. in some 
operations. The special attachment 
does not -prevent the baker from 
using cellophane and/or wax paper 
on the same machine—a mere flick 
of the switch turns off the heating 
mechanism. 
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Several bakers report the poly- 
ethylene overwrap has already slashed 
costs “significantly” by reducing the 
returns of stale bread. 

Milprint says the film—which ex- 
tends shelf life—is being adopted by 
an average of three bakers a week. 

Western Waxide’s film, with a 
softening point of 240F, is not lim- 
ited by the low melting level that is 
characteristic of conventional poly- 
ethylene. Sealing range, in fact, is 
25 to 35 deg. higher than that of 
the low density film. Tensile strength 
is higher, too, and tear strength, sec- 
ond only to conventional poly, is 
still better than that of most flexible 
packaging films. 

The new wraps give bread longer 
shelf life—at least two or three days 
more—with a permeability protec- 
tion that is several times that of the 


low density films. And grease-proof- 
ness is three to four times greater. 
Machinability is enhanced by the 
increased stiffness that is character- 
istic of higher density polyethylenes. 

To make the film suitable for high- 
speed overwrapping, Western Wax- 
ide: (1) Developed specially coated 
end seals and outsert bands for bet- 
ter sealing and easier opening, and 
(2) devised a conversion attachment 
for AMF standard wrappers. 

Made of specially coated wax 
paper, the bands act as a printed 
label to identify the bread, give 
structural support to the light film, 
and provide an extra-tight bottom 
seal. The end labels, also coated, 
prevent loosened wraps on_ store 
shelves—thus providing neater dis- 
plays—and simplify opening for the 
housewife—when she pulls on the 





Why United’s patented process results in 


corkboard of lower moisture absorption 


UNITED B B 
CORKBOARD 





Cork in its natural state is well known and highly re- 
garded for its excellent insulating and moisture resistant 
characteristics. However, by an exclusive blocked-baked 
patented process that uses internal and external heat to 
release the natural resins in the cork, United BB Cork- 
board becomes substantially more moisture resistant. 


Further, United Corkboard is all cork . . . with no filler 
‘added. It’s flexible too . . . fits tight . ; . stays tight . . . 
installs easier and stays on the job! Most important, there 
is adequate flexibility to conform to minor wall irregu- 
larities and absorbs stresses. 


The next time you have a need for low temperature insula- 
tion investigate the unique combination of benefits only 
“patented process” United Corkboard can provide. 


Write today for specifications and helpful installation 
data. No obligation. 


Since 1907 


2 Central Avenue, Kearny, New Jersey 


ENGINEERING AND INSTALLATION SERVICE — 
to meet your individual requirement . . . insure the most 
effective use and provide proper installation, United main- 
tains fifteen branches throughout the country, staffed with 
experienced engineers and installation crews. For the one 
nearest you simply write to our Kearny address. 
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label, film is opened without any 
tear. 

The conversion unit (costing 
about $1,500) brings the temperature 
under control for sealing, keeps the 
polyethylene from dragging or stick- 
ing (because the film is stiff enough 
to be fed over the machine and be 
cut by the knives), and ensures a 
proper fold. End-seals are tack- 
sealed, not welded, for simpler over- 
wrapping. 

In its initial installation at Fluhrer 
Baking, Eureka, Calif., the modified 
AMF machine has wrapped bread 
loaves at the rate of 45-60/min., and 
has even achieved 70/min. rates. For 
greater flexibility, attachment is such 
that the baker can switch over to 
cellophane or wax paper without 
making any adjustments to the 
machine. 

One impressive feature of the new 
wrap is that it costs 25-35% cheaper 
than cellophane. Cost of the entire 
“kit”—including film, bands, and end 
labels—is still 11-20% cheaper than 
cellophane. 

To get consumer reaction, West- 
crn Waxide sampled 150 households 
as well as a number of store shoppers. 
Overwhelming consensus: Polyethyl- 
ene wrapped bread, compared to 
cellophane, was softer and fresher— 
indicating the film’s “touch” appeal 
—easier to open and reclose, and kept 
fresher longer in the home. 

One factor bringing automatic 
overwrapping of polyethylene for the 
food industry nearer is the stepped 
up activity of machinery manufac- 
turers. 

A Battle Creek Packaging Ma- 
chines’ unit that employs a new feed- 
fold system has achieved 60/min. 
speeds. Packaging Machinery con- 
verted one of its units by addition of 
special Teflon plastic-coated folding 
line, a belt discharge with floating 
heat-sealing and cooling units, and 
glass fiber discharge belts that carry 
packages past the heating and cool- 
ing plates. Speeds of 80/min. are 
cited for the unit. 

A conversion unit on a Wrap- 
King model permits interchange of 
heating elements in minutes. Com- 
pany reports speeds of 27-45/min. 
And the Campbell wrapper of FMC 
Packaging Machinery Division has 
already been used for wrapping tube- 
shape pie crusts in polyethylene. 
After film is shaped into a tube in an 
unside down former, side and _ bot- 
tom belts convey tubed product be- 
neath a hot wire sealer and through 
a top and bottom chain device that 
heat-seals the end. Speeds range 
from 40-60/min. —End 
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~MonoSodiumG lutamate, when used in the proper 
quantity, is the key to over-all control of the flavor 
variables involved in food processing. 


Catching up with your competition, maintaining 
your position in today’s competitive market, or 
leading the field, may depend on your decision 
to use MSG. 


MSG blends, strengthens and preserves the natural 
fresh flavors of your product. It creates a uniformity 
of taste, a flavor identity which is the first step in 
establishing lasting consumer brand preference. 


Great Western’s MSG is available in bulk roo lb. 
and 25 lb. drums. 


GREAT WESTERN 


GREAT WESTERN 
SUGAR COMPANY 


99+% Pure Mono Sodium Glutamate Denver, Colorado 
Crystals 
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Paperwork’ Gets a Real Trimming 


Up to your neck keeping tab on maintenance supplies? If so, there 
are pertinent tips for you in the speedy technique used by Kellogg 
to take workload off stock room, stores control, and purchasing 


PROCESSING a wide variety of top 
quality breakfast cereals requires 
round-the-clock maintenance to 
keep things running ship-shape. 

So Kellogg Co., Battle Creek, 
Mich., gears its repairs to a sched 
ule of preventive maintenance, thus 
they don’t become costly emergency 
jobs. 

But companies traveling this road 
must still keep an eye out for thos« 
signs relative to supplies on hand 
“Too Much” or “Too Little’—that 
mark from an_ efhcient 
maintenance program. Since ma- 
terials have become increasingly ex 
pensive, it’s costly to have too mucl 
on hand and, production-wise, fatal 
to carry too little. 

Without handy supplies, a mainte- 
nance system won't stand up to hold 
the cost line. But all of Kellogg’s 
maintenance craftsmen—in 96 pro 
ductive and non-productive depart- 
they can rely on the 
maintenance stockroom to supply 
them with materials when needed. 

This dependable service has been 
possible—with a minimum 


detours 


ments—know 


made 


mount of pencil-pushing—by a 
streamlined, two-card (master inven- 
tory and traveling requisition) Visi- 
Record file system (Visirecord, Inc., 
Copiague, N. Y.) for keeping tab on 
maintenance stock. 

[he company has gained the fol- 
lowing seven benefits from this new 
visible, ledgerless system: 

1. Method of showing supplies 
on hand, ordered, received, and 
issued has been greatly speeded. 
Cierk merely flicks back proper file 
panel and scans row of master stock 
cards to spot, at a glance, the proper 
card. On it, the balances and other 
data are easily visible. 

\ spot-color “card out” signal— 
exposed when second automatic 
requisition card (behind master card) 
is out-of-fle and in hands of pur- 
chasing department — immediately 
tips off the clerk when item is on 
order. 

2. Processing of requisitions and 
issuing of purchase orders has been 
accelerated at least This re- 
sults from combining vendor, com- 
modity description, and purchase 


elena 
35/0. 


history records on individual, per- 
manent requisition cards designed 
by the general purchasing agent, 
N. F. Rabe. They eliminate need 
for writing requisition slips and 
duplicate follow-up procedures. Nec- 
essary information—date and quan- 
tity—posted on these cards by stores 
control clerks abolishes former tran- 
scription errors. 

3. It’s cut paperwork to the bone. 
Prior to adopting Visi-Record, two 
separate, but related, records were 
kept. 

One was made up of stock room- 
maintained, conventional — vertical 
card files (about 28,000) of supplies 
in and out of stock. 

The other, a “visible book’”’ record 
kept by stores control department, 
comprised 36 massive — loose-leaf 
ledgers, with sheets (about 750 per 
book) filed in shingle or overlapping 
sequence. 

Converting second set of records 
to Visi two-card system for present 
handling of about 34,000 items, 
(sometimes 42,000), abolished dupli- 
cation of stock room files, 
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4. Control of stock balances is sim- 
plified by finger-tip indication of 
activity of each item, and exposed 
balance of master cards, thereby sig- 
nificantly reducing inventory. (Kel- 
logg’s annual supplies’ inventory runs 
around $1 million.) As continuous 
physical inventories are made, stock- 
check figure is red-ink posted in visi- 
ble balance column. This way, slow- 
moving items are flagged whenever 
there are few entries between red 
figures. 

Moreover, it’s no longer necessary 
for stores control to turn over the 
visible loose-leaf books to the sta- 
tistical department to figure out the 
annual inventory volume. 

5. Clerical time has been substan- 
tially reduced, in stores control and 
purchasing departments. Four girls 
(and one part time), instead of the 
former five, now control stores 
records, examine stock levels and 
pull requisitions for purchase. 

Before, supervisor handled a lot 
of detailed information in checking 
requisitions, stock balances, etc. Re- 
lieved of much of this detail, he now 
devotes more time to efficient con- 
trol of stock levels and to reducing 
inventory capital. 

Typing of purchase orders has 
been slashed one-third. Each requisi- 
tion card contains 16 entries, such 
as vendors, price, routing, terms, etc., 
pertinent to purchasing. This infor- 
mation appears in the Same sequence 
on requisition and purchase order 
forms to eliminate errors and shift- 
ing of typewriter platen when writing 
up orders. 

Work load on the five purchasing 
department buyers has been con- 
siderably lightened. They can now 
prepare orders in approximately one- 
third the time it formerly took. Per- 
manent requisition cards, as stated, 
carry all necessary information for 
buyers who no longer must maintain 
histories, nor refer as often to sup- 
pliers’ catalogs. 

6. Purchasing can do a better job 
of maintaining good will among its 
suppliers through more uniform dis- 
tribution of orders. Reason is that 
traveling requisition cards show, at a 
glance, frequencies and quantities 
of previous purchases. 

7. Working conditions are im- 
measurably improved since filing 
now involves a simple “flick of the 
finger.” Clerks’ movements are mini- 
mized to reduce fatigue and _ lost 
time. Girls develop a sense of re- 
sponsibility and pride in their work, 
while providing more and _ better 
Service. 

Keys to new system are five com- 


FOOD ENGINEERING, JUNE, 1958 





16233 YU-5F 
YL TMS 
1.903.¢ 27-55 
5-2-55° 
5-655" 
5-h-6e 
5-13 -S5 
5-29-55 
6-/- st 





KELLOGG conn 
COmP 
@ATTLE creex NY 


MIGAN 





“T/2 


VALUE 





lex Za 


——— 








MASTER INVENTORY CARD (top) carries necessary information on re 


ceipts and disbursements. Right-hand margin shows item, balance, and maxi 


mum-minimum amounts directly when clerk opens file 


Physical inventories 


are posted in red ink in the visible balance column. Entries here indicate 


this item is a fast mover. Automatic requisition cards (above), 


filed behind each 


master card, eliminates writing up requisitions. ‘This permanent card travels to 


and from stores control and purchasing departments, and simplifies buyers’ 


work. It’s also designed to speed preparation of purchase orders, since items 


on card and purchase orders are in sequence. 


pact work centers. These are self 
contained Visi-Record desks of the 
double-pedestal type containing new 
forms and filing. Desks also are 
equipped with pull-out utility post- 
ing boards for working two drawer 
files and inter-departmental phone. 

Open tub and drawer housing 
units have replaced the old ledgers. 
One behind the other in these units 
are panels of visible vertical cards— 
master (7x8 in.) and requisition (64x 
7)—for each listed item. 

Cards stand in overlapping rows, 
except for three visible margins for 
indexing and control. Notches (6) at 
bottom of cards straddle spacer rods 


that hold cards uniformly offset to 
insure visibility. 

About 1,600 two-card sets are filed 
in a single tub or drawer, and each is 
within easy reach of a seated clerk. 
Each tub contains 26 aluminum di 
viders (with Tenite indexing chan- 
nels), and in between each are five 
intermediate dividers separating indi- 
vidual banks of 16 card sets. Identi- 
fying information—item, balance on 
hand, maximum and minimum 
amounts—is visible at top and side of 
each card. 

Each clerk, comfortably stationed 
at a desk, is assigned a category of 
suppliers (about 7,500), and keeps a 
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record of them, also phone-handles 
all inquiries—without walking to and 
from files. 

Filing has been simplified by the 
category breakdown of supplies and 
code-assigning them to specific desk 
tubs and drawers, indicated as cab- 
inet numbers. For example, gears 
and sprockets are filed in cabinet 
1-A, and finished parts in cabinets 
1-A, 1-B, 2-A, and 2-B of desk No. 1. 

Filed in desk No. 2 are factory 
supplies in cabinet 3-A, millwright 
supplies in 3-B, and pipe and fittings 
in +A and 4-B. Similarly, other 
supplies are code-listed in the re- 
maining three desks. 


Paperwork Approach 


It all starts with workers from 
code-numbered departments (1 to 
96) writing out a simple materials 
requisition slip, on which they list 
item and quantity needed. Slips then 
go from stock room to stores control, 
where they are sorted by category 
and then relayed to clerks. 

Next step is for the clerks to make 
disbursement entries on master in- 
ventory control cards and carry 
stock-balance figures to extreme right 
of forms. Thus, balance figures are 
always visible for comparison with 
minimum and maximum figures on 
top of each card. (Code numbers 
are employed, where possible, to 
abolish writing of descriptions.) 

Cost department’s statistical sec- 
tion now gets requisition slips for 
extending and totaling, so that de- 
partment receiving materials from 
stock room is charged for them. 

As for handling requisition cards, 
this has also been simplified. At end 
of cach posting run, stores clerks 
scan entire desk file in a few minutes 
for items likely to be short in supply 
and pull out those cards below the 
review point. 

Supervisor then reviews these 
cards before they are relayed to pur- 
chasing. Since they contain all salient 
information, as well as past purchas- 
ing history, work load on buyers is 
reduced to merely designating ven- 
dor and price. 

When items are ordered, purchas- 
ing posts complete information on 
requisition cards, then returns them 
to stores control for filing. 

To keep records up to date, 
amounts of materials are posted by 
clerks onto master cards as they are 
received, and the balance is carried 
over to the marginal column. This 
way, master cards now contain a 
complete record of amounts received 
and disbursed. —End 





OUT OF SHELLS AND INTO CANS> 


From Biloxi luggers, shell oysters are unloaded into a dock-side 
hopper supplying an inclined rubber belt conveyor. This belt feeds a 
rotary washer having inner water jets. 

Washed oysters proceed along a screen-type inspection belt, then 
drop into track-mounted carts of spaced metal slabs that insure efh- 
cient steaming. Each cart handles about 5 bbl.—enough for 75-90 cans. 

Steaming 6-7 min. at 15 psi. opens the oysters for shucking. Carts 
are then rolled out and dumped (Yale & Towne 1-ton hoist) into two 
floor-level hoppers. Inclined rubber-belts convey them to “shuckers.” 

Each shucker (Blue Channel Corp.) is a rotating reel with inner 
water sprays. Here, oysters are washed as they are separated from 
shells. 

Meats drop onto wire-mesh belt that discharges to a vat of saturated 
brine. Here they are float-separated from small pieces of shell and 
transferred to a wire-mesh belt for inspection as they are scaled (35-Ib.) 
into stainless perforated trays. These are carted to the canning depart- 
ment, where girls hand-fill them in regular-pack cans (4%, 4%, and 64 
oz.) or insert them in cans set up to take the oyster-stew pack. 

Shells are inspected for recoverable meats, as are also pieces from 
brine tank, then conveyed out of plant and carted away. 








Popular New Product 


Shellfish canner looks for cost reduction—and discovers 





SHUCKERS are reel-type washers equipped with water sprays that separate meats 
from shells. They are fed steamed shell oysters by conveyors (left). Meats are dis- 
charged to wire-mesh conveyor below. There is further separation of small shell 
pieces from meats in brine tank (arrow). 
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From Former Waste 


gourmet-item base that had been going down the drain 


MAYBE YOU'VE lived with a 
specific production-line operation so 
long that you have complacently 
thought nothing could improve it. 

We confess that we did. 

For years, our plant—DeJean Pack- 
ing Co.—had canned oysters on one 
of the lines without efficiency-pro- 
moting or cost-reducing changes 
other than installing a technique of 
automatic shucking (steaming and 
separating). 

But recently, the profit squeeze 
spurred our management to search 
out ways to boost operating efhi- 
ciency. Production and material costs 
were up, and selling prices couldn’t 
be raised to make up the difference 
between the two. 

It was then that we gave our oyster 
canning line a really exacting look— 
and noted a practice that definitely 
called for the spotlight: In steaming 
open the oysters for shucking, the 
liquor was allowed to go down the 
drain. 
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Why not use it to make a new 
product and thus extend our selling 
line—in short, engineer new product 
efficiency into our operation? 

This certainly added up. So last 
year we installed facilities to salvage 
this liquor and refine it for use in the 
manufacture of a gourmet-style prod- 
uct—canned oyster stew. 


Process Particulars 


Launched last year, this new item 
immediately won wide consumer ac- 
ceptance. A prime reason for the 
popularity was the fact that this was 
the first time Gulf-water cove oysters 
had been canned with their own 
taste-tangy juices, along with cream- 
ery butter and selected seasoning 
materials. 





LEON HALL and WAYNE FORNEA 


Respectively, General Manager and Produc- 
tion Manager, De Jean Packing Co., Biloxi, 
Miss. 


Here’s how we go about salvaging 
the oyster liquor: 

From the oyster-steaming box, the 
liquor is drawn off through a 2-in. 
pipe and carried into an enclosed, 
vented 250-gal. primary holding tank. 
Then, as needed, a 1-hp. centifugal 
pump (Fairbanks-Morse) is employed 
to deliver the juice about 75 ft. to a 
250-gal. rectangular stainless holding 
tank equipped with submerged steam 
coils. 


Clarified Once More 


Here it is heated to 205-210F. and 
fed to a 400-gph. DeLaval centrifuge. 
Juice is then again clarified (as a 
safeguard) by  gravity-feeding it 
through single gauze-faced cotton 
filter disks (6-in. dia.). It continues 
into a 100-gal. surge tank. 

A 4-hp. centrifugal pump now 
carries the oyster nectar to one 
50-gal. and two 80-gal. steam- 
jacketed kettles equipped with ver- 
tical, propeller-type agitators (Light- 
nin). 

Other ingredients are now intro- 
duced, and the seasoned liquor is 
filled into 8- and 10-oz. cans contain- 
ing whole, shucked oysters earlier 
hand-filled from two packing tables. 
Cans are finally sealed, retort-steri- 
lized, cooled, labeled, and _ case- 
packed for shipment. —End 





Packaging is more than “Skin Deep”! 


PACKAGING PROBLEM: 


Bakers have been tempted by the keeping qualities, durability and low cost of polyethylene film ever since its 
introduction as a packaging material. But for years the film was too cloudy to compete with transparent bread 
wrappers already in use, and there was no practical method of using it on standard bread wrapping machines. 
The polyethylene would not handle properly during the wrapping process. Then, too, the sealing range was so 
critical that standard equipment would either melt right through the film or else not seal at all. Finally, the 


film had a tendency to stick and drag on the heating elements as it passed through the machine. 
For years, all attempts to solve these problems met with failure. 
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A Western-Waxide technician installs the first Grown-Seal conversion unit in Flubrer’s Bakery, Eureka, California. 


SOLUTION: 


Western-Waxide, with forty years service to the bak- 
ing industry, understood the potential advantages of- 
fered to the baker in free-film polyethylene. Our 
Packaging Research and Development Laboratory 
launched a concerted effort to make these advantages 
available to the industry. 

It was decided that the problem must be attacked 
in three phases: (1) Develop a conversion unit for 
standard wrapping machines to bring the tempera- 
ture under control and keep the polyethylene from 
sticking and dragging during the wrapping process 
and to ensure proper folding. (2) Formulate a poly- 
ethylene film with the required transparency, high 
gloss and machineability. (3) Develop end labels 
and outsert bands to work under the specific temp- 
erature ranges with polyethylene and form a good 
seal with the new material. 

Prolonged experimentation and engineering led to 
the development of a low-cost conversion unit for 
A.M.F. standard or super-standard wrapping ma- 
chines which eliminated the sticking and dragging 
problem. Temperature-control features were incor- 
porated which resulted in ideal sealing with or with- 


out end labels and would operate equally as well 
with waxed paper, cellophane or polyethylene. Phase 
one was a success. 

The Packaging Research and Development Labo- 
ratory, working closely with Spencer Chemical 
Company in phase two, were rewarded with the de- 
velopment of a specially-formulated higher density 
polyethylene resin. A unique method of extrusion 
transformed the new resin into a crystal-clear film 
with the right balance of stiffness and softness. 

Finally, a special coating for outsert bands and end 
labels was developed for use with the film which en- 
sured a strong, positive seal on the bottom and ends 
of the package. 

The result was Crown-Seal’ the first practical free- 
film polyethylene package for bread. 


Western-Waxide package research and development 
turns problems into profits for you! These services 
of our packaging research and development labora- 
tories and personnel are available to solve your pack- 
aging problems. Write or phone your nearest 
Western-Waxide office today. 


*Crown-Seal is a trademark of Crown-Zellerboch Corporation 


CROWN ZELLERBACH WESTERN-WAXIDE DIVISION 


Headquarters Office: 2101 Williams St., San Leandro, Calif. * Plants and Sales Service Offices in Principal Cities of the United States 


Manufacturers and converters of plain and printed waxed paper ¢ foil © foil laminates * polyethylene coated paper and poly- 


film laminates « films « bags © pouches and other specialized flexible packaging materials 


For more data, circle 259 on Reader Service Card For more data, circle 260 on Reader Service Card=—> 











NEW LIFT...LONGER LIFE 






FOR YOUR PRODUCTS 


WITH FIRMENICH 


POWDERED FLAVORS 





l 


New and improved techniques of process drying, exclusively FIRMENICH INCORPORATED 





employed by Firmenich, yield powdered flavors that flow : 
FIRMENICH & CIE 
i ee ee oY De 


freely, are dust free, and give you the finest precision in 
. CHUIT. NAEF 6&6 CIE 





flavoring your products. These important developments in 


quality flavoring will improve the taste appeal o 
products... extend their shelf life... give them pack: 
package uniformity that captures customer preference. Sam- 


ples of Firmenich Powdered Flavors, with technical informa- 


tion on their practical application, on request. 





Full-range steam traps cut high cost 
of steam pressure variations 


By John W. Ritter, Test Engineer 
SARCO Company, Inc. 


While boiler room economics dictate that 
boiler pressures remain constant, the 
equally sound economics of batch process- 
ing may decree that pressures at the equip- 
ment vary with the requirement of the 
process. The attempt to choose a steam 
trap that is all things to all conditions may 
result in installing traps that operate ineffi- 
ciently at either extreme of their pressure 
range or that require adjustment every 
time the operations sheet calls for another 
pressure-temperature setting. Orifice traps 
represent a somewhat more rational ap- 
proach to the problem, but often at the 
price of a continuous discharge of steam, 
candi at the low pressures of start- 
up and shut down. Compromise, adjust- 
ment, and steam waste all spell inefficiency 
in the utilization of steam. 


Production-Planned steam trapping, on the 
other hand, improves efficiency by the use 
of properly designed and installed thermo- 
static steam traps. Such traps employ the 
expansion and contraction of a thermo- 
static element to operate the discharge 


valve. 


tic Steam Trap, element 
am temperature to close 
to permit discharge of 


In the Sarco “Balanced Pressure” Ther- 
mostatic Steam Trap a volatile fluid is 
sealed inside a metal bellows that opens 
or closes the valve as it contracts or ex- 
pands with condensate temperature. Near 
steam temperature, evaporation of the fluid 
creates an internal pressure greater than 
steam pressure in the trap body, and the 
expanding bellows seats the valve. When 
the condensate cools, the element con- 
tracts and opens the valve. 

It is evident that at steam temperature 
pressure inside the element is higher than 
steam pressure, no matter how the latter 
may vary. Thus, the trap compensates 
automatically for variations in pressure. 
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Sarco “Balanced Pressure” Thermostatic Steam Traps cut trap main- 
tenance costs and simplify parts inventory. Why? Because the same 
bellows, head and seat handle steam pressures up to 300 psi — without 
any need of adjustment for variations in load or pressure. 

Other advantages: unmatched capacity/cost ratio (1” size discharges 
9,650 lbs/hr. at 10°F below steam temperature, 125 psi). This trap 
can't air-bind and, when installed with free discharge, can’t freeze. 

Long life and reliable performance are assured by an exclusive Sarco 
process for fabricating the one moving part —the thermostat — and 
by steam-testing of every single trap at maximum rated pressure. 

Write for “Literature Kit 1A” today. And remember, Sarco can give 
you impartial advice on Production-Planned steam trapping because... 


Only Sarco makes all 5 types: 


5. tCO Thermostatic * Liquid Expansion ¢ Float Thermostatic 


OMPA Thermo-Dynamic ¢ Bucket 
635 sodiown Ave., New York 22, N. 7. 


STEAM TRAPS * TEMPERATURE CONTROLLERS * STRAINERS * HEATING SPECIALTIES 


For more data, circle 261 on Reader Service Card FOOD ENGINEERING, JUNE, 1958 
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THIS HEAT EXCHANGER does pasteuriz- 


ing, is big space-saver. Beer enters at storage 


temperature, goes to the filler at 140-158F. 


TUBELESS FILLER permits foam-free fill- 
ing of hot beer into bottles at 130-140F. 


Beer Bottled Hot—Via Exchanger’ 


BOTTLING of hot pasteurized beer 
as it comes from a heat exchanger— 
without releasing carbon dioxide or 
affecting product flavor—is achieved 
with a new filling process. 

This operation, which is keyed by 
keeping beer and bottles at the same 
temperature, has the advantage of 
dispensing with the need of post- 
bottling pasteurizers. 

Accordingly, the hot-filling instal- 
lation saves almost 50% space. In 
fact, the whole compact setup takes 
no more area than a conventional 
pasteurizer. 

Notable in the new process is a 
tubeless bottle filler. It allows a fill- 
ing procedure free from splashing or 
exchange of heat energy. 





H. BENECKE 
McGraw-Hill World News, Bonn, Germany 
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* Replaces old pasteurizers 


* Saves much space 


* Maintains high quality 


Pasteurization in a conventional 
plate heat exchanger begins the new 
working routine, developed and pat- 
ented by Dr. Bruno Kaiser of the 
Bavaria und St. Pauli Brewery, Ham- 
burg, Germany. Pressure is controlled 
by an automatic regulator. Flow 
heater is equipped with the necessary 
ventilation features. 


Foam-Free Filling 


After running into the pre-warmed 
filler, the hot beer is foam free. It 
then goes, still foam free, through 
the tubeless valve and into pre- 
warmed and pre-stressed bottles. ‘This 
filling proceeds under 9.5 atmos- 
pheres pressure at 140-158F. 

Test runs in a pilot plant, specially 
built for the new process, showed 
that bottle breakage was very low 
and that labeling was made easier. 


This pilot plant was operated for six 
months. And during that time there 
were no breakdowns. 

As stated, no changes in flavor 
were reported. And albumin stability 
was termed the same as with cold- 
filled beer. Further, it appears that 
the redox (reduction-oxidation) con- 
ditions of the beer have been im- 
proved by the new process. Mean- 
while, the tests continue. 

Only disadvantage has been in the 
storing of this beer. When the hot 
filled bottles are continuously carried 
into store rooms, the temperature 
gets too warm. However, this prob- 
lem can readily be surmounted 
through installation of additional 
refrigeration. 

Theoretically, the hot-filling proce- 
dure also can be applied for canned 
beer. But as yet no tests have been 
made. —End 





1 PANS are fed into molds, move under sheeter where dough is laid on 


them. 


Duster (arrow) sifts flour on rear roll. 


Pans move to... 


Makes Pies 30% Faster 


New machine turns them out at 175-per-minute clip with no 
more labor than was needed with former 125-a-minute unit 


IMPROVED OPERATION and in- 
creased production per man-hour are 
prime goals of every food plant oper- 
ator. 

So it isn’t surprising that execu- 
tives of Libby, McNeill & Libby are 
enthusiastic about the 5-in. pie line 
at the company’s Houston, Del., 
frozen food plant. 

Produced on this line are both 
meat and fruit pies, which are auto- 
matically packaged, over-wrapped, 
and quickly frozen in Amerio plate 
units. 

Heart of the operation is an im- 
proved machine (Kohler Pie Maker, 
Mayfair Products Co., Riverton, 
N. J.) that turns out pies at the rate 
of 160-175 per min.—more than 
30% faster than conventional units 
—and with no additional labor. 

Credited for this improved per- 
formance are the continuous sheet- 


ers that are adjustable to give any 
desired width of dough ribbon. Each 
is equipped with an automatic duster 
that feeds flour to one roll, thus pre- 
venting sticking of the dough. 
The machine comprises an endless 
conveyor on which are mounted plate 
holders. These receive empty pans 
from magazines at front of machine, 
move them through the various fill- 
ing steps, and eject them onto a dis- 
charge conveyor at end of filler. 


Units That Do It 


Other pertinent parts include: 
Two crust roller assemblies that feed 
ribbons of dough for bottom and top 
crusts, respectively; tampers that 
shape bottom crusts in pans; filler; 
automatic trimmer; crust crimper; 
and marker, 

In operation of the line, the 5-in. 


TAMPERS, which then press 
pans ready for filling. 
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dough into 


aluminum pans are continuously dis- 
pensed into two rows of molds, then 
move under first sheeter, where a 
ribbén of dough is spread on top of 
them. Next comes automatic set- 
ting of dough into the pans to form 
bottom crust, followed by filling. 

For chicken and turkey pies, meas- 
ured quantities of gravy are added by 
the filler, and the meat is added 
manually as pies move to second 
sheeter. With fruit pies, however, 
the entire filling operation is per 
formed automatically. 

Second sheeter applies top crust 
ribbon, then pies move to the auto- 
matic crimper, trimmer, and marker, 
where excess dough is cut off and top 
crust is perforated. Trimmed dough 
is returned to first sheeter for use in 
bottom crusts. 

Pans are automatically lifted from 
the molds and set on a conveyor that 
moves them, single-file, to the Mara- 
pak cartoner. This unit forms the 
cartons, moves pies horizontally into 
them, then closes and discharges 
them to the overwrap machine. 

—End 
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FOR CHICKEN PIES, filler (left) 
adds gravy, meat is placed on it, then 
sheeter (rear) applies top crust. 


FOLLOWING CRIMPING and 
Boinx top crusts are punctured 
(rear), then pies are lifted from molds, 
lined up single-file on conveyor (fore- 
ground). 


MARAPAK UNIT forms cartons, in- 
Bats pies from side, closes cartons, 
and feeds them to overwrap machine. 
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PROCESSING 30,000 CHICKENS DAILY | 


with &RICRS Refrigeration — 


OCOMA FOODS COMPANY, Omaha, Nebraska, one of the largest 
processors of frozen prepared foods and poultry in the country, knows 
that to obtain top production and maintain quality they must have 
the best in refrigeration. That is the reason Frick equipment is being 


used by this Company. 


The Berryville, Arkansas plant, shown above, is among the finest poultry 
processing plants now operating. Frick equipment used in this plant con- 
sists of two 15 by 10 boosters, a 4-cylinder and two 6-cylinder "ECLIPSE" 
boosters, one 9 by 9 compressor, a 15-ton ice-making system, and several 


air cooling units. 


Frick refrigerating equipment is the FIRST choice of many of the most 
successful firms. This because they know that Frick machinery is backed by 
over 100 years of engineering experience and will stand-up under con- 


tinuous operation for longer periods of time with less maintenance. 


Your nearby Frick Branch Office or Distributor can answer your re- 
frigeration problems, and help select 
the right equipment for your needs. 





Call... phone... wire... or write 
direct to... 


A 4-cylinder and two 6-cylinder "ECLIPSE" compressors in Berryville plant 
of Ocoma Foods. 
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WHY Falk Motoreducers 
give better service—have longer life 


Here is the “inside story” behind the all-steel All-Motor type FALK Motoreducer’s 
universal reputation as a gear drive unmatched in quality, efficiency, depend- 
ability, ease of maintenance and long life. These “In-built” factors are— 


1 ALL-STEEL HOUSINGS. Rugged, strong, 

rigid...all parts are manufactured from 
heavy steel plate, formed and welded 
in the Falk Weld Shop. 


LARGE OVERHUNG LOAD CAPACITY. 
Large shafts, oversize bearings...rigid 
mountings with wide bearing spans to 
handle maximum applied loads. 


PRECISION GEARING. Hect-treated alloy 
steel gearing, precision cut and shaved 
after heat treatment to eliminate dis- 
tortion. Quiet, crown-shaved pinions. 


5 


6 





See 


EXTRA-CAPACITY GEARING. Special 
extra-capacity gear-tooth form with 
larger contact area gives greater 
strength, higher load-carrying capacity. 


SEALED HOUSINGS. Splashproof, dust- 
proof, oil-tight construction. Dual closures 
and one-way vents keep oil in, dust and 
moisture out. 


POSITIVE LUBRICATION. Large sump 
capacity...oiltight construction assures 
clean lubricant...revolving elements lu- 
bricated by direct dip. 


When you buy or specify the All-Motor type FALK Motoreducer, you get all these— 
plus the tremendous advantage of full interchangeability of motors. Switch motors 
as desired—use any make, style or type of standard foot-mounted motor within 
the unit’s AGMA rating—with a minimum of difficulty or “down time.” 

Available in sizes up to 75 hp —with or without motor—from convenient factory, 
field or distributor stocks, from coast to coast. Write for Bulletin 3100. 


... good name 





60,000 HOURS WITHOUT A FAILURE! 


Sixty thousand hours is a lot of hours—but 
the FALK Motoreducer in the unretouched 
photo above has served that long without 
failure or need of repair. 

This 3 hp unit is one of over 60 FALK 
Motoreducers in daily service in an Eastern 
plant of a large milling company, whose 
president says, in part: 

“One of the main advantages of FALK 
Motoreducers is their adaptability to any 
motor. Reducers and motors can be easily 
interchanged....Our service records confirm 
the wisdom of our choice of FALK equipment 
as our standard.” 


THE FALK CORPORATION, MILWAUKEE, WISCONSIN 


@ Moftoreducers 
®@ Speed Reducers 


in industry 


© Flexible Couplings 
@ Shaft Mounted Drives 


MANUFACTURERS OF 


@ Marine Drives 

© Steel Castings 

@ Weldments 

@ Contract Machining 


@ High Speed Drives 
© Special Gear Drives 
@ Single Helical Gears 
© Herringbone Gears 








MANUFACTURING 





Corn meal & 
cracked wheat 


This Heat-Treating Includes Carton 


Double-action equipment wins superior quality control 


in ‘switch from cools to hots’ in flour and cereal packing 


PRODUCT AND CARTON, TOO, 
are heat treated in an advanced oper- 
ation employing a new milling-plant 
unit. Further, the equipment teams 
automation and quality control—op- 
erating continuously to turn out im- 
proved packs. 

Set up in the grocery item divi- 
sion of Fisher Flouring Mills Co., 
Seattle, it’s part of a modernization 
program touched off by introduction 
of a new Handypak line. 

Basically comprising a long oscil- 
lating trough targeted by heating 
elements, the unit continually mixes 
and heats the materials right up to 
the packaging point. The necessary 
sieves and screens for sizing and cull- 
ing are included in it. 

This new equipment* is located 
right below the bulk storage bins. 
Wheat germ, farina, corn meal, and 
cracked wheat are put through. 
Reaching approximately 160F. in the 
unit, the cereals are around 150F. 
when sealed into the Handypak car- 
tons, which accordingly are heat- 
treated in the operation. 

Packaging-line controls regulate 
amount and flow rate of materials, 
which go through unit in 30 sec. 

Cereals to be hot-packed are fed 
° Known as the “Chomalox” (engineered 


by Montgomery Bros., Seattle branch 
office). 


from their respective overhead bins 
directly into the vibratory feeder, 
which starts them on their trip 
through oscillating sieves, scalping 
screen, and bin screen, all integral 
parts of the unit. A pneumatic sys- 
tem disposes of the sieve tailings. 


Focus on Control 


Absolute control of flow of mate- 
rials from each bin is obtained by 
means of telescope spouting. Pre- 
venting mixing, this allows only one 
type of material at a time to be fed 
into the unit. 

From sieves and screens, the mate- 
rial passes into the oscillating stain- 
less steel trough, 25 ft. long and 20 
in. wide. The heat is supplied by 
electrical units ranged in bank form 
along the trough. They are insulated 
with asbestos blocks. And with each 
heating element on an individual cir- 
cuit, it is possible to graduate the 
heat along the bank. 

Gravity falls of 14 in. are provided 
at four points during the process to 
assure complete mixing of the mate- 
rial and to achieve uniform heating. 

Treatment temperature is con- 
trolled electronically with four safety 
probes that continually proportion 
the heat and limit the range of varia- 
tion to within 4 deg. 
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Problem Solving at 
Huntington Laboratorie 


SURGICAL SOAP 
PREVENTS 

DERMATITIS IN 
POULTRY PLANT 


Ata large poultry plant, as many as half 
of the chicken pinners were kept away 
from work because of hand infections. 
Management desperately sought a 
solution. Their Huntington representa- 
tive suggested they try Germa-Medica,® 
a medicated liquid soap used by sur- 
geons before operations. The idea was 
novel but practical because Germa- 
Medica, with 3% Hexachlorophene 
puts an invisible anti-bacterial “‘layer”’ 
on skin that kills germs on contact. The 
suggestion was highly successful. Now 
absenteeism is less than 10%. 


Do you have a sanita- 
tion or maintenance 
problem? The Man 
Behind the Drum 
could help you. 

He's your Huntington 
representative. 

Write for his name. 


| Sines | 


HUNTINGTON &® LABORATORIES 


INCORPORATED 
Huntington, Indiana « Philadelphia 35 « Toronto 2 


HUNTINGTON 


. . where research leads to better products 
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SPROUT-WALDRON 





* 
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for Mixing and Blending ¢ Size Reduction 
Size Classification ® Bulk Materials Handling ¢* Pelleting and Densifying 





Published in the interest of better processing by Sprout, Waldron & Co., Inc., Muncy, Penna. 
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FLOUR FLOWS 
LIKE WATER 


When the Wonder Bread Division 
of Continental Baking Company 
went to pneumatic bulk handling 
just about a year ago it was the 
first operation of its kind in the 
West. Although many similar sys- 
tems have been put in operation 
since, the Wonder Bread story is 
well worth repeating. 


Storage capacity, equal to over 10 
carloads of flour, is held in three 
14” diameter vertical Permaglas 
bins. Airslide cars, unloaded by S-W 
Portaflow Units, blow the flour 
through 4” conveying lines right 
to the top of the 50 foot high bins. 

“The flour flows like water” is the 
most common expression you'll hear 
around this plant. Although our 
engineering division tells us that 
true fluidization in any pneumatic 
system is only possible for short 
distances, when you see flour being 
unloaded and binned at the rate of 
1000 lbs/minute, you feel like say- 
ing that if this flour isn’t flowing 
like water, it sure is mighty close! 
Reprints of the article describing 
the system at Wonder Bread are 
available on request. Our files con- 
tain many case history articles, 
catalog and technical reports. For 
prompt analysis of your materials 
handling problem, contact your 
Sprout-Waldron representative. 
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LABORATORY PELLET 
MILL USED IN RESEARCH 


The Sprout-Waldron Laboratory 
Pellet Mill exactly reproduces the 
end results to be anticipated from 
high production pelleting machines. 
This enables researchers to com- 
plete studies on many applications 
involving pelleting and to project 
operating methods and costs. 

The Sprout-Waldron Laboratory 
Mill is not a miniature pelleter, 
hence there are no complicated 
factors needed for scale up. Pro- 
duction rates are directly propor- 


tional to the horsepower utilized. 
Here is a piece of lab equipment 
which has every advantage found 
on production models. A_ large 
variety of die sizes is available 
from stock and the machine can 
be fed by hand or by any number 
of mechanical feeding devices. For 
details, ask for Bulletin 176. 
sw 
THE BIG PLUS 

Copies of the S-W condensed 
catalog ( Bulletin No. 178) of equip- 
ment and systems for the chemical 
and processing industries are still 
available. This «wo color, 20 page 
booklet illustrates attrition, ham- 
mer, roller and pellet mills; vertical, 
horizontal and continuous mixers; 
sifters, crushers, blenders, bucket 
elevators, conveyors, feeders and 
the complete line of pneumatic 
handling equipment, bulk trucks 
and storage structures. 





TROUBLED WITH A 
“DIRTY”? MIXER? 


Pigment and dye manufacturers 
know the danger of color contam- 
ination. That’s why so many of 
them specify the Sprout-Waldron 
mixer with its smooth crevice-free 
stainless steel interior. 

Take a good look at the un- 
retouched interior above. Notice 
the smooth surface, the large radi- 
us welds, the absence of bolts and 
the many signs of Sprout-Waldron 
craftsmanship which assure you of 
a mixer that is easy to clean, and 
designed to produce perfect batch- 
es day in and day out. 

This small Laboratory Mixer is 
suitable for production work. Its 
features include: variable speed 
drive, stainless steel construction 
throughout, jacket for heating or 
cooling, thermometer well and 
flush type, liquid-tight plug gate. 
From the smallest Lab Mixer to 
the largest conceivable production 
medel, you can rely on Sprout- 
Waldron know-how to keep your 
products free from contamination. 
Ask for Bulletins 194, 128 and 148. 


CP/103 
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CONVEYOR BELTS 


Take it from Little Giant... 


“White is right 


The clean, sparkling good looks 
of the U.S. Little Giant® Food 
Belt make it the ideal conveyor belt 
for inspecting meats. The food is 
sharply visible, imperfect items can be 
instantly spotted. The belt gives a big boost 
to employee morale and efficiency, too—makes 
a fine impression on visitors. 

White is right —on sight. 
The U.S. Little Giant Belt is easy to clean. It does 
not absorb foreign matter, hence never becomes ran- 
cid or moldy. Non-porous, odorless, non-contaminating. 


Mechanical Goods Division 


There’s a U.S. Little Giant conveyor belt 
for every branch of the food industry —in 
the right color for the highest working effi- 
ciency —for example, black, orange, green 
and white are stocked. Other colors avail- 
able if required. We will recommend the 
right color for your belt’s inspection line. 

+. ° * 
When you think of rubber, think of your 
“U.S."" Distributor. He’s your best on-the- 
spot source of technical aid, quick delivery 
and quality industrial rubber products, 


United States Rubber 


Rockefeller Center, New York 20, N.Y. 
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In Canada: Dominion Rubber Company, Ltd. 
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PRACTICAL IDEAS 





Special Racks, Rotating Forks, Streamline Produce Handling 


Here’s a method for transferring 
such hard-to-handle products as 
stalks of bananas with a minimum of 
labor and damage to the fragile fruit. 

At Eisner Food Stores new Cham- 
paign, Ill. warehouse, stalks of ba- 
nanas are received in vertical posi- 
tions is refrigerated rail cars. Upon 
arrival, an “A” rack (left photo) is 
moved to car door by a lift truck. 
Two treated 4x4’s with equally 
spaced hooks in each, are placed on 
the rack (arrows). 

Bunches of bananas are moved 


Improved Stoker Control 
Eliminates Process Lag 


Here’s how ingenuity and a small 
cash expenditure overcame a trouble- 
some and production limiting bottle- 
neck at Green Giant’s, Fox Lake, 
Wis., cannery. 

Stoker of plant’s coal-fired boiler 
had a 3-speed manual adjustment on 
the feed mechanism. When cannery 
was operating at capacity, second 
speed couldn’t furnish enough steam. 
But on 3rd speed, pressure soon in- 
creased beyond the safe limit caus- 
ing an on-off switch to shut down 
the stoker. 

After stoker stopped, steam pres- 
sure had to fall considerably below 
desired value before the switch cut 
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from the car on special 2-wheel hand 
trucks and hung on the _ hooks. 
When hooks are filled, fork truck 
operator picks up the two 4x4’s and 
moves them to one of the six (car 
capacity) ripening vaults. By this 
method, two men in a car and one 
lift truck operator unload a car of 
bananas in 2 hr. 

Each ripening room is equipped 
with metal beams (right photo) onto 
which the loaded 4x4’s are placed by 
the fork truck. Pertinent to this op- 
cration is the special type fork truck 


Main steam 


Satety valve tX 


Boiler 


Coal 


—Automatic ‘Transportation Co’s. 
Docker with rotating carriage. By in- 
verting the forks, truck is able to pass 
beneath top sill of vault entrance 
and place loaded beams in ripening 
room. 

When the bananas are ripe, fork 
truck transfers loaded 4x4’s to .a 
motorized accumulating rack with a 
capacity of 44 stalks. Here stalks are 
removed from the bars by cutters 
who strip off the bananas and pack 
them into 40-lb. boxes for delivery to 
company stores. 


ine 


To process 


}\ Pressure controller 


20 psi 
ow supply 


Coal 
late) )*] 14 
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conveyor 
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pulley 





ENGINEERED 
FLOORS 

PROVIDE POSITIVE 
PROTECTION 


. . . from bacteria 
and corrosion! 


Atlas Food Plant Floors provide 
positive protection against a 
wide range of corrosives—from 
the most aggressive food acids 
to today's strongest cleaning 
agents. Since they are not at- 
tacked they are completely sani- 
tary and offer no haven where 
harmful bacteria can collect and 
germinate. 


Individually engineered to your 
exact specifications, these floors 
combine permanent attractive- 
ness and wearability that elimin- 
ates costly maintenance. 


For complete information write 
for your free copy of Bulletin:3-2. 


MINERAL 


MERTZTOWN, PENNSYLVANIA 
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Practical Ideas 





in drive motor to restart the stoker. 

Company’s mechanical engineer- 
ing manager, C. V. Fitch finally de- 
vised a system which enables the 
boiler to operate at desired capacity 
at all times. 

He first disconnected the 3-speed 
control system and pivoted the stoker 
motor mount (arrow in drawing). 
rhen he installed a variable speed 
pulley on the motor shaft. Effect of 
these changes was to change speed 
of feed mechanism according to 
position taken by the motor as it 
moved on the pivot. 

Next, Mr. Fitch installed an air 
motor (from a discarded control 
valve) to raise and lower stoker mo- 
tor in response to air output signal 
of a pneumatic pressure controller 
(Honeywall Pressuretrol) connected 
to main steam line. An air volume 
beoster relay (also used) was placed 
in the line between controller and 
air motor to provide enough pres- 
sure to operate latter. Plant instru- 
ment air, at 20 psi., is supplied to 
both controller and relay. 

Now, when set point of controller 
is adjusted to desired value, any devi- 
ation from correct steam pressure 
changes air output signal to air 
motor. If steam pressure increases 
above set point, controller decreases 
its signal causing relay to release 
some air in the motor. Latter then 
raises stoker motor and the belt 
moves over a smaller diameter on 
variable speed pulley. This reduces 
amount of coal being fed to boiler. 

When steam pressure drops, con- 
troller increases its air signal and air 
motor moves in the opposite direc- 
tion. This causes the belt to move 
over a larger circumference on mo- 
tor shaft and increase feed of coal 
to boiler. New system has completely 
eliminated the serious pressure drops 





Let’s Have Your Ideas 

Send your ideas to FOOD EN- 
GINEERING. 

We'll pay $5 to $15 (sometimes 
even more) for each contributed 
item used. 

Just send us the facts about your 
idea and its application. And in- 
clude a free-hand sketch or snap- 
shot to show how it works. 

We'll do the finished writing and 
drawing for you. 

Send you idea today, before 
you forget. Address it to Practical 
Ideas Editor, FOOD ENGINEER- 
ING, 330 W. 42nd St., New York 
36, N. Y.—The Editors. 











aud time lags associated with the 
former hookup. 

With the exception of the pres- 
sure controller, all components were 
found at the plant.—Industrial Con- 
trol News, Pub. by Minneapolis- 
Honeywell Regulator Co. 


Us 
i 
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Easy-Does-It Tank Covers 


Getting cooling coils out of our 
sweet water tanks (used to chill water 
for processing) proved to be a chore, 
especially when they had to be re- 
placed. When this happened, screws 
holding the four covers on this rec- 
tangular tank had to be removed 
then they had to be inserted again. 
This took a lot of time. 

In order to overcome this, we de- 
signed special 2-ft. wide removable 
galvanized iron covers (see photo). 
These flanged units are neatly se- 
cured by inverted metal channels 
(arrows) that run the full length of 
the tank. Channels are slightly 
pitched to drain off condensing 
water.—Henry Maas, Maintenance 
@& Engineering Supt., Rochester 
Dairy Cooperative, Rochester, Minn. 
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Portable Aluminum Racks 

Up Bakery Sanitation 
Speedier handling of pans of baked 

goods—with efficiencies not hereto- 


fore attained—and improved sanita- 
tion are two of the big benefits re- 
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“No sweat 


...over label changes now— 


“We have a hefty product line, with some items in six sizes. We 
also put out some private brands. As material prices and sources 
change from time to time, we have to change specifications on 
our labels—and our waste of unusable labels used to be enormous. 
Sometimes we had to hold up shipments waiting for new labels 
... The Tickometer spares us a‘lot of headaches, has cut our 
printing costs and inventory, and given us a really respectable 
saving on label waste.” —From an actual case study. 


e The Tickometer is a precision imprinting machine, registers 
accurately impressions up to 2%« by % inches, handles up 
to 1,000 pieces a minute. It takes sizes from 1 by 2 inches, up to 
15 by 15 inches, according to the model. It prints on most all 
standard weights and finishes of paper and light card stock. Feeds 
and stacks automatically, can easily be used by anybody. 


e It also counts, gives another check on production 
output and shipments. It can make a predetermined count, 
and register full or part totals. And it’s so accurate, that 
banks use it to count currency! 


e The Tickometer is also a time and work saver in many 
other ways...can stamp, mark, cancel, sign, date, code 
and number consecutively (with an extra attachment) 
coupons, cards, tags, tickets, sales slips, checks and 
forms—soon pays for itself in any plant or office. 

It can be rented or bought. And Pitney-Bowes 
service from 302 points, coast to coast, assures ‘ 
constant and economical operation. 


Call the nearest Pitney-Bowes office for a 
demonstration. Or send coupon for free 
illustrated booklet and case studies. 


PiTNEY-BowEs, INc. 


— Pitney-Bowes 8839 Walnut Street 


Stamford, Conn. : 
me TiICKOMETER end : 
= Send Tickometer booklet and case studies 


Imprinting & Counting Machine ‘Mites 
Made by the originator of the postage meter... 
branch offices in 107 cities in U.S. and Canada. Address 
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Give them appetizing sparkle 


with fast, low-cost Celite filtration 


Fhow GOOD does it taste? How good 
does it look? It’s all the same to the 
busy supermarket shopper. That’s 
why so many processors of fruit 
juices, jellies, cooking and salad oils, 
syrups and other liquid products 
are now using Celite* diatomite 
filtration. 

Celite removes the finest sus- 
pended solids . . . actually polishes 


your products to a dazzling clarity 
... gives them the looks that sell more 
shoppers. And it does all this with a 
minimum of troubl: and cost. . . pro- 
viding almost automatic operation 
at fastest flow rates when used with 


any standard pressure filter. Of 


course, Celite never affects the most 
delicate flavors. 


Celite also gives you important ad- 


vantages over other diatomites. Its 
lower wet density means greater fil- 
ter surface coverage and its higher 
uniformity provides more consistent 
results. Get the full story from your 
nearby Celite engineer or write Johns- 
Manville, Box 14, New York 16, N. Y. 
In Canada, 565 Lakeshore Road 
East, Port Credit, Ontario. 


*Celite is Johns-Manville’s registered trade 
mark for its diatomaceous silica product 


v1 Johns-Manville CELITE 


wé 84! diatomite filter aids 
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Practical Ideas 





sulting from use of new, roomy, all- 
aluminum racks in our bakery. 

The racks (photo) comprise two 
sections, each holding 15 pans (2 
doz. rolls per pan). They are 71 in. 
high, 43 in. wide, 29 in. deep, and 
built of 14-in. aluminum rods. Three 
of these rods were bent to form the 
supporting top, sides and bottoms. 

Smooth-welded to this frame are 
four center rods that separate racks 
into two sections. Also, 60 alumi- 
num rods (4-in. dia.) were welded 
to the uprights to form smooth, hori- 
zontal shelves. 

Each rack is mounted on four 5-in. 
swivel-type casters, coated with 2-in. 
thick non-corrosive plastic material 
to facilitate handling and reduce 
noise. 

In addition to speeding operations, 
these new racks have proved superior 
to our former wooden and galvanized 
ones because they— 

1. Deliver merchandise to route 
trucks in better condition and mini- 
mize returns. 

2. Simplify handling, since they 
are constructed of light-weight alumi- 
num. 

3. Are far more sanitary. Their 
round, smooth edges of non-porous 
material present no corners for dirt 
to accumulate. They clean, rinse and 
dry easily in the mechanical washing 
machine. 

4. Require no maintenance.— 
Minos Asproyerakas, Vice President 
& Chief Engineer, National Baking 
Co., Chicago, 


PRACTICAL TIPS 


e At Green Giant Co.’s plants, painted 
cans used to mark lot changes, previously 
sold as “jams”, are now used as plant 
grading samples. 


@ At company’s Glencoe factory, air pres- 
sure is applied to 75-oz. filler to force 
corn out of pockets and into cans. 
Change saves product, eliminates down 
time. 


© To prevent possible injury to mechanic 
when repairing refrigeration unit in cold 
room or freezer, install switch at unit in 
addition to the one on outside of room. 


e@ To eliminate possibility of weighing 
too much material into a scale hopper, 
install Micro Switch so that it will be 
actuated by piece of angle iron attached 
to beam of scale. Connect switch so it 
opens airport in material line and stops 
flow when depressed by angle iron. 


@ Place standby equipment such as mo- 
tors on platforms or dollies equipped 
with casters so they can be easily moved 
for cleaning or to new locations. 
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GLOBE BELTING 


@ Over 4 decades of Globe research has resulted in the finest 
quality of belts for the food industry — each one product-planned 
for efficiency. 


Special constructions, impregnations and coatings have been 
developed to meet every conceivable problem of sanitation and 
resistance to acids, grease, oils, fats, alkalies or any other harmful 
elements. 


For installations under the most adverse conditions or for 
standard applications, a Globe belt will give you unusual desir- 
ability, maximum service and minimum shutdowns. 


MANUFACTURERS OF: 


WHITE SOLID WOVEN COTTON BELTING e PRESS-CURED 
KANRY-TEX BELTING e WATERPROOF AND WAX TREATED 
BELTING e HYCARBELTING e NEOPRENE BELTING e PLASCELL 
BELTING e CELLULOSE BELTING e STITCHED CANVAS BELTING 
ROUND BRAIDED ENDLESS BELTS e HEVALOID ENDLESS BELTS 
WOVEN ENDLESS BELTS e CLEANER AND SIFTER BRUSHES 
WEBBINGS e HOISTING SLINGS e BELT DRESSING 


GLOBE WOVEN BELTING CO., INC. 


1400 CLINTON STREET e BUFFALO 6, NEW YORK 
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7t3 the Yash! 


The ability of Nash Compressors to maintain original performance 
over long periods is no accident. Nash Compressors have but a single 
moving element, the Nash Rotor. This rotor is precision balanced for 
long bearing life, and it revolves in the pump casing without metallic 
contact. Internal lubrication, frequent cause of gas contamination, is 
not employed in a Nash. Yet, these simple pumps maintain 75 lbs. 
pressure in a single stage, and afford capacities to 6 million cu. ft. 
per day in a single compact structure. 

Nash Compressors have no valves, gears, pistons, sliding vanes or 
other enemies of long life. Compression is secured by an entirely dif- 
ferent principle of operation, which offers important advantages often 
the answer to gas handling problems difficult with ordinary equipment. 

Nash Compressors are compact and save space. They run without 
vibration, and compression is without pulsation. Because there are no 
internal wearing parts, maintenance is low. Service is assured by a 
nation-wide network of Engineering Service offices. Write for 
bulletins now. 


TR MOREE ARE a NEE By 


Sleeper 


UHOUUUVUOUASUOCUUUUUSUOLOCUEUAEEUTOE AULA ASE 


Il 


UNMET 


No internal wearing parts. 
No valves, pistons, or vanes. 


TUUNUUUUATOEULAEHUU EAH 


No internal lubrication. 


! 


Low maintenance cost. 
Saves floor space. 


Desired delivery temperature 
Automatically maintained. 


Slugs of liquid entering pump 
will do no harm. 


75 pounds in a single stage. 
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NAS ENGINEERING COMPANY 
312 WILSON, SO. NORWALK, CONN. 
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NOW...WRAP WITH POLYETHYLENE 
on the fast, versatile PACKAGE Model FA-2 


All the advantages of neat, attractive wrapping using 
polyethylene are now available on Package’s Model 
FA-2. This widely-used machine now handles poly- 
ethylene films, at speeds from 30 to 60 packages a 
minute. Special features have been added to assure 
trouble-free operation. 

All FA-2 parts in contact with the poly-covered 
package are Teflon-coated to prevent drag. A long- 
seam bar sealer eliminates stationary bottom heaters. 
Thin Fiberglas belts—an exclusive Package applica- 
tion—cover flexible side heaters and coolers, assure 


PACKAGE MACHINERY COMPANY, EAST LONGMEADOW, MASSACHUSETTS 


fast, positive sealing of the double-point end folds. 
Special thermostats give accurate temperature control, 
and electric static eliminators are attached to the paper 
feed. 

Add the longer shelf life and greater moisture pro- 
tection of polyethylene by wrapping on the versatile 
FA-2. Its special new features are another advance by 
Package engineers, who in the past have pioneered 
many of the methods of handling polyethylene used 
throughout the industry today. For full details on the 
Model FA-2, contact your Package representative. 


NEW YORK ¢ PHILADELPHIA « ATLANTA e BOSTON ¢ CLEVELAND e CHICAGO ¢ KANSAS CITY 
DALLAS « DENVER « LOS ANGELES e SAN FRANCISCO ¢ SEATTLE e TORONTO © MEXICO CITY 
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MANUFACTURING 


SPACE-SAVING radiant cooling tunnel swiftly sets chocolate coating on candy bars. Side panel has been removed (arrow) 
to show positioning of polyethylene-coated plate coils above and below carrier belt which moves over expanded-metal glide 
bed. Coils operate at 20F., and tunnel air is at 55F. dry bulb/42F.,wet bulb. 


Radiant Cooling: Boosts Quality, Volume of 


CHALK UP radiant cooling of prod- 
ucts as a front-runner in_ today’s 
tight race for new economic values 
in food processing. 

Installed in established plants, it 
recovers much-needed floor space as 
well as boosts volume output of 
product. And projected for new 
plants, it represents significant cap1 
tal savings. 

lake baking. In these operations, 
it requires less floor space between 
ovens and packaging lines, delivers 
more—in poundage—of better quality 
products, and assures independence 
from seasonal weather factors. 

Few in this field realize the actual 
cxtent to which their products—fresh 
out of the oven—are cooled by mois- 
ture evaporated from them. Such 
evaporative cooling is more rapid as 
moisture content and product tem- 
perature increase. 

Specifically, the tendency of water 
content to change over to water 
vapor is directly related to prevailing 
temperatures and associated energies 
in the water molecules. And all this 





Cc. A. MILLS 


President, Reflectotherm, Inc., Cincinnati 


has a bearing on weight and quality 
of the various marketable products. 

Bread, rolls, buns, fig or other 
fruit bars, and many other such oven- 
baked products that are high in mois- 
ture, may lose as much as 5% of 
their weight when they are cooled 
on open-air conveyors or racks. 

Heat required to vaporize this loss 
is equivalent to over 80% of the 
total sensible cooling needed. Our 
accompanying table shows how both 
tendency of the product to lose 
moisture and the ratio of the evapo- 
trative to total sensible cooling de- 
cline as products cooled range lower 
on the moisture-content scale. 

It’s obvious, therefore, that evapo- 
rative cooling and product moisture 
loss factors are important in open-air 
cooling of such products. It’s also 
apparent that open-air cooling shifts 
more toward straight convective cool- 
ing with products containing lower 
moisture content. It’s also evident 
that such evaporative cooling will be 
sharply influenced by the moisture 
content of the surrounding air dur- 
ing all seasons of the year, but espe- 
cially in summer heat when the 
moisture content usually is highest. 


In this case, relative humidity is 
of much less importance than abso- 
lute moisture content of the air, for 
the hot product creates its own en- 
vironmental temperature conditions. 
Fans are helpful in periods of difh- 
cut cooling, mainly to disperse the 
evaporated product moisture and, to 
a lesser degree, to increase actual 
convective air cooling. 

Loss of product oven-freshness is, 
of necessity, closely tied to this 
evaporative cooling. Aroma and 
“fresh” taste are dependent, to a 





RC Is RH in Reverse 


Basically, radiant cooling involves radia- 
tion of heat from a product to specially 
designed surrounding surfaces. 

Thus, it might be called the applica- 
tion of radiant heating in reverse flow. 

A prime advantage is that this type 
cooling doesn’t shrink the products. 

Nature of the special surrounding sur- 
faces receiving the heat determines the 
net heat loss from the product. 

The radiant component of heat re- 
lease depends principally upon the tem- 
perature difference between product and 
surrounding surface and the emissivity 
values involved. 
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THE LESS MOISTURE your Products have, the 
less they lose and the lower the Evaporative: 
Total Sensible Cooling Ratio. 


Bread & Rolls 


Moisture, Oven Exit (%) 
Moisture, Packing Table (%) 
Moisture Loss (%) 

Heat to Vaporize (Btu. /Ib.) 
Specific Heat (Btu. /Ib.) F.* 


Sensible Cooling Needed, 
Btu. /Ib: (190-100F.) 


40.00 
35.00 
9.00 
45.60 
0.61 


54.90 


Evap. Cooling (as % of 
Sensible Cooling) 


83.00 


Cookies 
6.00 
4.00 
2.00 

18.30 
0.39 


Crackers | 
3.00 
2.00 
1.00 
9.10 
0.37 


Fig Bars 
20.00 
16.00 

4.00 
34.40 
0.50 


45.00 35.10 33.30 


81.00 92.00 27.00 


Product While Saving Valuable Space 


large degree, on volatile and readily 
oxidizable compounds, which are lost 
along with the evaporating water or 
destroyed by the unduly retained 
product heat. 

Where it is desirable to (1) shorten 
product-cooling time, (2) reduce sal- 
able poundage losses, (3) conserve 
valuable space, and (4) retain a 
greater degree of oven-freshness, it 
seems obvious that radiant heat re- 
moval should replace, as far as pos- 
sible, evaporative cooling. 

To attempt more rapid cooling 
through conventional air condi- 
tioning methods only accentuates 
product-moisture losses. Since water 
vaporization is a function of both 
time and temperature, it follows that 
a more rapid drop of product tem- 
perature from radiant cooling must 
correspondingly cut evaporative loss. 


What to Do 


You can avoid undue product dry- 
ing and loss of valuable poundage 
and flavor. And you can shorten the 
cooling process. To do so, it’s rec- 
ommended that liquid-cooled cold 
plates (operating just above freezing 
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temperatures) be positioned verti- 
cally above the enclosed product 
conveyor (with reflector above and 
drip troughs below) and horizontally 
below it. 

Air movement should be restricted 
to the natural convection currents 
arising from the hot product. This 
way, the moisture-saturated air layer 
(next to the product) will be undis- 
turbed. Thus, moisture loss from the 
product, at any point, will be mini- 
mized, and the duration of the 
cooling process will be brought down 
to approximate the baking time. 

Moisture loss can thus be reduced 
by about 50%, and the length of 
the cooling conveyor (for fig bars, for 
instance) brought down closer to the 
length of the oven. 

Salable value of the increased prod- 
uct poundage will, within a short 
time, cover the entire cost of the 
radiant-cooling equipment. 

With some products, of course, 
further moisture retention is not de- 
sirable. Here, radiant cooling should 
be accompanied by whatever degree 
of air turbulence is necessary to give 
the finally needed moisture content. 

Even with such products, shorten- 


ing of the cooling time aids in tr 
taining oven-freshness. 

In bakeries still cooling on mova 
ble racks, radiant cooling can be 
applied—but somewhat less efficiently 
—by erecting the liquid-cooled plates 
as Stall-like partitions between which 
the product racks are stationed. 

The same radiant-cooling princi 
ples described elsewhere“ *” also 
apply to fresh oven products. But 
the presence of considerable amounts 
of liberated water vapor renders im- 
possible the use of sub-freezing plate 
temperatures as is practiced so ad 
vantageously in the hardening of 
chocolate coatings. 

Radiant cooling, with carbon 
blacked low-temperature plates does. 
however, become very useful when 
the baker desires to freeze his prod 
uct and seal in its oven-freshness. In 
such cases, the product is brought 
down to 100F. as rapidly as possible, 
sealed in a moisture-proof wrapping, 
and then exposed to low-temperature 
cold plates in air with dewpoint 
maintained below the desired plate- 
operating temperature to avoid plate 
frosting. 

The major part of the cooling load 
in such product freezing consists of 
the latent heat given off as the prod- 
uct moisture is transformed into ice. 
This ultra-long-wavelength _ radiant 
heat passes out freely through all 
types of organic or plastic wrappings, 
to be absorbed by the carbon-blacked 
cold plates.’ 

The situation is somewhat differ- 
ent for the shorter wavelength infra- 
red rays given off by the product as 
its sensible temperature drops from 
100F. at the wrapping machine to 
the 32F. freezing point. 

Only a few of the commonly avail- 
able organic or plastic wrappings are 
penetrated by these shorter infra-red 
rays—cellophane being almost totally 
impermeable to them. However, 
polyethylene films are freely penetra- 
ble by infra-red radiant-heat waves of 
all lengths, while being impermeable 
to watervapor. 
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NO INSECT HARBORAGES HERE: Food dusts, which invite infestation, are regularly removed from hard-to-get-at 


surfaces, such as this overhead ledge 


which denies insects a breeding place 


TRUE, you may figure you know all 
the harborages and breeding places 
for insects and rodents in and about 
your plant. 

Yet there are specific trouble spots 
in these areas that you may be over- 
looking. And such neglect invites 
serious infestation. 

Actually, there can be double trou- 
ble. To quote from the FD&C Act 
(Section 402): 

“A food shall be deemed to be 
adulterated if it has been prepared, 
packed, or held under unsanitary con- 
ditions whereby it may have become 
contaminated with filth . . .” 

Our own underlining of the word 
“may” emphasizes that FDA can act 
against you without having to prove 





A. M. BREIMAN 


Food & Drug Advisory Service, Elmont, L. |., 
N. Y. 


Portable vacuum cleaner makes job easy. Also, note impervious ceramic tile, 


... But Are You Hitting 


Sharp focus on often-missed harborages in structures, equipment, supplies. 


your food actually has been con- 
taminated. 

Thus, a plant’s poor sanitation can 
trigger seizure and condemnation of 
goods, criminal prosecution, and in- 
junctive action. 

As an aid in eliminating potential 
sources of infestation, we will list 
some lesser-known plant harborages 
and outline preventive measures— 
particularly targeting walls, floors, 
ceilings, equipment, storage areas, 
and packaging supplies. 


1. Walls 


Hollow tile and cinder block are 
common in food-plant walls because 
such construction is cheaper (in ini- 
tial cost) than making walls of solid, 
reinforced concrete or metal. So long 
as tiles and blocks are effectively 
sealed on all sides, they present no 
serious sanitation problem. 


However, trouble starts when seal- 
ing materials (cement, plaster, etc.) 
deteriorate, exposing hollow areas. 
These enclosed, hard-to-get-at spaces 
provide the shelter, security, and 
usually the warmth that rodents and 
insects seek for harborage and propa- 
gation. 

Thus, avoid the use of hollow tiles 
and blocks for walls of new buildings. 
Solid concrete or metal are preferable 
in the long run. 

In an existing structure, seal all 
holes, cracks, and breaks in hollow 
walls, using cement or a similar hard 
and permanent substance. Seal both 
inner and outer surfaces, after apply- 
ing insecticide and rodenticide as a 
precautionary measure. 

Electric fuse, switch, and _ trans- 


‘former boxes are other potential 


vermin sources. They must be built 
for easy and safe cleaning and in- 
spection, otherwise food dusts that 


FOOD ENGINEERING, JUNE, 1958 





NON-PROCESSING AREAS, like this locker room, also get regular atten- 


tion in well-coordinated sanitation program. Here, porter sprays insecticide 


with convenient hand-type unit. 


All the Vermin Spots ? 


Expert advice on where to look, what to do 


they collect will become insect in- 
fested. In time, these insects will 
migrate to other parts of the plant, 
thus complicating the problem. 

Rodents, especially mice, also have 
been known to use larger electric 
boxes as temporary and permanent 
harborages. 

Here’s how you can prevent these 
troubles: 

At least once a week, open all elec- 
tric boxes for inspection and clean- 
ing—consulting a licensed electrician 
to preclude the danger of electric 
shock. 

Make the units readily accessible. 
A good arrangement would be a box 
with a front metal plate that covers 
the entire inside area, and is held in 
place by a few threaded bolts. 

Where possible, seal all openings 
to keep food and other materials 
from falling in. 

Electrical conduits 


and pipes 
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should never be installed closer than 
one inch from a wall, otherwise foods 
collect between the two surfaces— 
another source of infestation. Of 
course, any matter that accumulates 
on conduits and pipes anywhere in 
the plant must be removed regularly 
and often. Use of insecticides in 
these areas is also recommended. 

Many plant supervisors try to dress 
up their walls inexpensively by nail- 
ing or glueing ‘imitation tile’ wall 
sections on the rough surfaces. Since 
such materials never meet flush with 
all of the wall area, spaces between 
these surfaces make excellent places 
tor insects and, in some cases, ro- 
dents. These spaces also become 
filled with food dusts, which cannot 
be easily removed because of the 
difficulty of getting behind the wall 
sections. 

If tile surfaces are desired, and they 
have many advantages in food plants, 


use only ceramic or stainless-steel 
tiles. They should be applied by 
skilled tile-setters. 

As buildings age and settle, cracks 
and openings frequently develop in 
walls, and in angles where wall and 
floor meet. It is vital that such de- 
fects be sealed promptly. 

Quarter-round wood molding is 
sometimes used to seal spaces at the 
base of a wall. However, this prac- 
tice is not recommended because 
minute crevices that remain will har- 
bor insects. The best solution is to 
install ceramic “tile coves at the wall 
base. Then no materials can collect, 
and corners are easily kept clean. 


2. Floors 


Electrical conduits should be 
buried when floors are made of con- 
crete. If floors are of wood, run lines 
overhead to prevent accumulation of 
food dusts between floor and con- 
duit. 

Occasionally, firms have been re- 
quired to cover conduits on the floor 
for employee safety. Some have met 
this requirement by placing curved 
metal plates over conduits. These 
miniature ‘Quonset huts’ are excel- 
lent rodent and insect harborages, 
thus should not be used. 

Floor drains facilitate plant sanita- 
tion in processing areas. In time, 
such rooms may be converted to stor- 
age, or other non-productive use, and 
the drains are then ignored. But 
they are soon rediscovered by vermin 
as good living quarters. 

If drains are not to be used again, 
fill them with cement so that the 
top surface is flush with the sur- 
rounding floor. 

When drains are in regular use, 
they should be accessible for periodic 
cleaning of inside surfaces. Occa- 
sional application of insecticide is 
urged, since flies, roaches, and other 
insects, also like to frequent floor 
drains. 

Wood storage pallets, and other 
materials that remain in one spot 
too long, may also harbor rodents 
and insects. Completely clear and 
clean all floors at least once a month. 


3. Ceilings 


Repair all ceiling breaks, cracks, 
and crevices promptly to prevent in- 
sect infestation of accumulated food 
matter. 

Cocoa and meal moths have been 





a 


I 


For better taste control 
Borden uses 
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NEPTUN 


Borden’s ice cream earns repeat sales because its good flavor 
never wavers from batch to batch. By measuring exactly the 
right amount of corn syrup into the mix, Neptune meters help 
insure uniform, well-flavored ice cream. 

Borden’s saves handling heavy bags of corn syrup solids, too, 
and improves plant housekeeping as well as employee morale .. . 
extra bonus values from their Neptune meters. The operator 
simply pushes the buttons to set the quantity required . . . opens 
valve ... and the meter shuts off at the predetermined quantity. 

Hundreds of plants now depend on Neptune meters to handle 
over 150 liquids — hot or cold water, soap solutions, oils, syrups, 
brines, many chemicals, etc. Sizes: % to 6 in. Capacities: 2 to 
1000 gpm. Automatic ticket printing Pas 
also available. a 

Neptune meters can benefit your 
operation wherever liquids flow. Send 
for free, helpful Metering Bulletin 


567-CF. 


NEPTUNE METER COMPANY 
19 West 50th Street, New York 20, N. Y. 


es ATLANTA + BOSTON * CHICAGO * DALLAS * DENVER * LOS ANGELES 
HIA + PORTLAND, ORE. 
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known to lay eggs in angles where 
ceiling and wall meet. So clean alk 
ceiling areas often and regularly. 


4. Equipment 


When a machine or utensil is 
temporarily taken out of production, 
clean it thoroughly to dislodge all 
food residues. If it is permanently 
out of use, remove it from the prem- 
ises after cleaning. 

Old conveyor belts, for example, 
often are rolled up and stored in 
some dark corner, never to be used 
again. Later, an official inspector 
may find these belts teeming with 
insects, to the great surprise and 
chagrin of the plant owner. 

A well-meaning operator may cover 
wooden machines and utensils with 
metal, even stainless steel, in the 
belief that he has converted them to 
sanitary units. Actually, he has cre- 
ated new headaches for himself and 
his sanitation staff. 

For spaces between wood and 
metal surfaces are ideal breeding 
places, and when allowed in proc- 
essing units or utensils, they come 
dangerously close to your foodstuffs. 
Contamination of products with in- 
sect filth may very well result. 

All food equipment should be of 
one solid material, preferably clean, 
smooth metal, such as aluminum, 
steel, and bronze. 

Hollow bases of such units as 
dough mixers and chocolate melters 
must be readily accessible for clean- 
ing and inspection. A hollow base 
that cannot be opened invites ro- 
dents and insects to move in with 
safety. 

As a matter of common sense, all 
parts of food machines and utensils 
must be readily accessible, or prop- 
erly hinged or bolted clean-out doors 
must be provided. 

Frequently, units are placed on 
wooden or hollow metal legs to 
achieve the most efficient working 
height. Such supports make good 
vermin harborages because they are 
hard to clean. If height of a machine 
must be altered, use smooth steel 
angle irons or solid bars as supports. 

Generally, it is advisable to apply 
insecticide to all floor areas directly 
under machines. 

Storage skids and pallets, especially 
those used for flour, chocolate, and 
nuts must be cleaned often. Skids 
and pallets that are cracked, rough- 
surfaced, or broken should be prop- 
erly repaired or discarded. 


5. Closets 


Overcrowding of closets makes 
proper cleaning and inspection im- 
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possible. They should be emptied 
completely and cleaned at least twice 
a month. Paradoxically, rodent ex- 
creta is often found in closets hous- 
ing a plant’s cleaning supplies and 
equipment! 


Packaging Supplies, Too 


Although packaging materials are 
seldom connected with sanitation 
problems, it is surprising how often 
live roach nests are found in knocked- 
down cartons, also cocoa and meal 
moth pupae inside of set-up boxes. 
Sometimes these insects originate in 
the food plant, or they may enter 
the plant with delivered supplies. 

In the latter case, bring this mat- 
ter to your supplier’s attention at 
once, so that he may take necessary 
action. While his plant is not sub- 
ject to FDA or local health-depart- 
ment inspection, he is very con- 
scious of his responsibilities as a sup- 
plier of clean goods. 

When such insect trouble origi- 
nates in the food plant, it is usually 
caused by an oversupply of packag- 
ing material that has been on the 
premises for some time. Any saving 
gained in buying unnecessarily large 
quantities is lost in combating the 
vermin problem that may result. 

Finally, all packaging and _ ship- 
ping employees must be properly in- 
structed and supervised to insure that 
no food goes into rodent- or insect- 
damaged containers. —End 
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“That's even better’n it looked on 
‘Medic’! . . . So remember: When the 
FDA inspector comes in.. .” 
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Oakite introduces new chain 
lubricant...now offers you 


Conveyor-Matched 
Lubrication 


Picking exactly the right conveyor-chain lubri- 
cant and dispenser is a big step toward running 
a fast, smooth production line. It’s a case where 
choosing well means using well. 


With the introduction of a new chain lubricant, 
LC 106, Oakite expands your choice full range— 
enables you to select a lubricant with the right 
‘slip’ necessary for avoiding motor burn-outs, bot- 
tle chatter, product breakage, chain drag. And 
you save maintenance time, too, because every 
Oakite lubricant cleans as it lubricates. 


Which chain lubricant is best for you? 


Oakite No. 6: Neutral, soap-type, jelly-like. Used 
in solution with water. May be pre-mixed or diluted 
on application. Has earned an excellent record in 
food and beverage plants. 


Oakite No. 12: Non-soap, medium bodied, liquid 
lubricant featuring good hard water tolerance. 
Ideal for use where product spillage is acidic. 


Oakite LC 106: Formulated for use where ‘solid’ 
type lubricant is favored over a pre-mixed solution. 
Slow-dissolving, maximum mileage, paste type. 


Oakite Formula 59: Neutral, medium-bodied, oil- 
type, for outdoor use in cold climate. Mixes with 
water to form a stable emulsion. Will not gum or 
cake in sub-freezing temperatures. 


In selecting a dispenser, too, 
Oakite can help you make the 
right choice. Call your local 
Oakite man, or write for free 
illustrated folder on chain lub- 
rication, No. F10347. Address 
Oakite Products, Inc., 26G Rec- 
tor Street, New York 6, N. Y. 


LIZED INDUSTRIAL CLEg 
greclé NINg 


OAKITE. 


M 
ATERIALS . METHODS - SERVICE 


Export Division Cable Address: Oakite 


Oakite Chain Lubricator 
Water feeds into top, dis- 
solves lubricant, flows through 
drip tubes to conveyor sur- 
faces. 


Oakite Roller Lubricator 
Available in 2 types. For bot- 
tle chains, steel roller de- 
posits pre-mixed solution on 
chain. For case chain, lubri- 
cator sloshes solution over 
chain; when chain stops, lub- 
rication stops . 


Oakite Drip Tank 
Petcock releases solution. No 
water connection required. 
Dispenses pre-mixed lubricant 
solution. 


In our 50th year. 


Technical Service Representatives in Principal Cities of U. S$. and Canada 
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CHEVROLET L.C.F.’s ARE DESIGNED 
FOR LONGER LOADS—LONGER LIFE! 


Compact Chevrolet Low-Cab-Forward 
design pays off in many ways; lets you 
pull long 35’ trailers and big-profit 
payloads, for instance. And the deep- 
down ruggedness of these heavyweight 
L. C.F.’s pays off, too — in lower hauling 
costs over the years. 


Chevrolet L.C.F. tractors are compact—only 
8914” long from bumper to back of cab! They 
enable you to pull a huge 35’ trailer while keeping 
overall truck length to less than 45’. And Chevy 
L.C.F. design means good weight distribution for 
bigger load capacity . . . provides short wheelbase 
that makes maneuvering a breeze. . . and assures 
easy servicing because of quick access to engine. 
Chevrolet L.C.F.’s with these special advantages 
come in a wide range of models, with G.V.W.’s 
up to 25,000 lbs.—G.C.W.’s up to 48,000 lbs. 
And they’re all equipped with these husky long- 
lasting heavyweight components: 
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Newest big-truck power 


Revolutionary 
Workmaster V8, with 
230 h.p., 335 ft.-lbs. 
of torque and radical 
Wedge-Head design 
is ready to save you 
many extra hoursand 
dollars in a Series 90 L.C.F. Modern 160- to 175- 
h.p. Taskmaster V8’s give top-notch perform- 
ance in Series 50, 50H and 70 L.C.F. models! 


True big-truck chassis 


Big Chevrolet or Eaton single- or 2-speed rear 
axles up to 18,000 lbs. capacity . . . modern New 
Process or Spicer transmissions... Full-Air brakes 

. Cast Spoke wheels . . . heavy-duty compo- 
nents such as these make new Chevy L.C.F.’s 
the trucks best able to beat big jobs! Your 
Chevrolet dealer has one for you. . . . Chevrolet 
Division of General Motors, Detroit 2, Michigan. 


ecasaa CHEVROLET TASK-FORCE TRUCKS 


100 
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MOVING ROLLS of company-designed sins form fruit-carrying pockets that 
gradually expand for highly accurate size selection. 


Sizes 3,800 Lemons a Minute 


Specially designed for difficult oblate produce, 


new unit ups grading efficiency, cuts labor 


ACCURATE SIZE-GRADING of 
oblate produce by diameter and 
length is a complex problem, partic- 
ularly when it has to be done at very 
high speed. 

At Sunkist, we were concerned 
with lemons, for which average di- 
ameter variation between commer- 
cial size grades is only 4 in. for fruit 
of the same eccentricity (ratio of 
length to diameter). 

But the greatest difficulty was 
handling a rapid flow of fruit with 
varying eccentricities. 

We solved it with a company-de- 
signed unit (photo above) that 
grades according to actual fruit di- 
mensions. A particular feature of 
this design is the moving sizing 
rolls that form gradually expanding 
pockets for the lemons. As a result, 
the unit— 

Achieves highly accurate size 
selection of up to 230,000 lemons 
per hour. 

2. Replaces five women formerly 
required just to check sizing ac- 
curacy. 

Visual size-grading, on the other 
hand, is not only much slower but 
is subject to errors caused by optical 
illusions. For example, a round 





M. JOHNSON, JR. 


Engineer, Field Laboratory, 
Sunkist Growers, Inc., Los Angeles 
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lemon and an oblong one are visually 
dificult to compare as to volume. 
But this is no problem for the 
mechanical grader. Here is how it op- 
erates: 

Incoming fruit is singulated on a 
sloping conveyor, then oriented to 
drop into the unit’s individual 
pockets. Latter are formed by design 
of the sizing roll’s spindle-like pro- 
jections, four opposing sides making 
a pocket. 

As rolls progress along grader 
frame, their interstices or “valleys” 
are mechanically expanded to en- 
large the pockets. Small fruit drops 
through first, larger lemons later as 
inter-roll_ space widens. Conveyors 
below the grader catch the various 
sizes and move them to packing 
stations. 

To prevent overloading, unit has 

design capacity 24 times that of 
existing equipment. Thus, it ac- 
commodates one rail car per hour. 

Sizing rolls are powered by two 
conventional roller chains equipped 
with cam followers, which form tri- 
angular linkages at appropriate points 
along the chain. Depth of cams, or 
tracks, determines positioning of 
linkages which, in turn, gradually in- 
creases the valleys between the siz- 
ing rolls. 

Unit has a 3-hp. fluid drive, and 
can discharge up to five valleys per 
second. 








§ \palr-’ 
“WEVE FOUND 
THIG LUBRICANT 
BECT FOR HSH 
PROCESSING 
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of California 








says HIGH SEAS Tuna Packing Co., 4 





‘‘We have used LUBRIPLATE 
Lubricants for over 15 years 
and find they do everything. They keep 
fish processing machinery from seizing 
and keep it easy to take apart and re- 
assemble. This is very important in food 
processing plants. Because LUBRIPLATE 
Lubricants are so effective, economical 
and long-lasting, they save us time and 
money.” 
Earl Lockhart 
Master Mechanic 


REGARDLESS OF THE SIZE AND 
TYPE OF YOUR MACHINERY, 
LUBRIPLATE GREASE AND 
FLUID TYPE LUBRICANTS WILL 
IMPROVE ITS OPERATION AND 
REDUCE MAINTENANCE COSTS. 


LUBRIPLATE is available 
in grease and fluid densi- 
ties for every purpose... 
LUBRIPLATE H.D.S 
Moror OIL meets today’s 
exacting requirements for 
gasoline and diesel 
engines. 

















For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 
free ““LUBRIPLATE DATA BOOK”... a 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
Brothers Refining Co., Newark 5, N. J. 
or Toledo 5, Ohio. 


FISKE BROTH 
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Circulate Brine ... 


To Freeze Quality Birds Economically — 


... For Best Freezing Rates 





Velocity 
(Ft./Min.) 


Freezing Time, '2-In. Depth 
(Min. at OF. & 10F., Respectively)* 


Freezing Time, Variou 
(Min. to | a, 3 In., KnCS| 





0 
52 
84 








50 
39 
29 


88 
a4 
34 





120 260 
104 218 
82 181 








*White turkey hens, 14-16 Ib 
**Large bronze turkey toms 


Strides in Immersion-Freezing 


Latest research reveals its quality-control and 
cost-cutting benefits. Here’s the ‘how’ of it 


'WO PRIME ADVANTAGES of 
immersion-freezing have greatly in- 
terested poultry processors—particu- 
larly for those handling turkeys: 

1. Sure Quality Control: Birds re- 
tain their attractive white appear- 
ance, the one quality factor the con- 
sumer can really judge before pur- 
chase. 

2. Higher Operating Efficiency: 
Freezing takes place right in the 
liquid heat-exchange medium, which 
has a higher heat-transfer coefficient 
than air. In addition, the method 
lends itself to a line-type operation. 

To further pinpoint the process 
variables, eviscerated packaged tur- 
keys were frozen in an experimental 
immersion unit at Purdue’s Depart- 
ment of Poultry Science. 

Here our research confirmed the 
contention that turkeys can be 
frozen, satisfactorily and economic- 
ally, in immersion units—provided 
that liquid velocity exceeds 50 fpm. 
However, there are two precautions: 

A skin-tight package must be used 
to avoid skin blotches, which form 
under air pockets. 

And the film must be completely 
water-tight to prevent the freezing 
solution from contacting the prod- 
uct, 

If a bag breaks, remove the bird, 
rinse it thoroughly, and repackage. 

hen be sure the wrap is completely 
it is heat-shrunk. 


evacuated before 


Otherwise, bag breakage may result 
from rapid expansion of air in the 
cold body cavity. 

All birds used in the freezing 
study were subscalded, dressed, evis- 
cerated, and cooled to 35-37F. in 
slush ice before being vacuum-packed 
in heat-shrinkable film. Primarily, 
we determined what effects tempera- 
ture, freezing medium, liquid veloc- 
ity, and bird size had on freezing 
time and color retention. 


Brine Gives Fast Freeze 


At comparable temperatures, satu- 
rated sodium-chloride solution trans- 
fers heat about twice as fast as 45% 
ethylene glycol. Brine is highly cor- 
rosive and starts to ‘salt out’ at 

-4F., but is relatively cheap and 
ieadily available. 

In commercial freezing, propylene 
glycol would be used instead of ethy- 
lene glycol, which is toxic. However, 
their heat-transfer rates are about the 
same. Glycol does have an advantage 
over brine in that it can be used at 
much lower temperatures. 

How temperature, depth of freez- 
ing, and liquid velocity affect freez- 
ing rate is shown in our table. 

There a significant negative 
correlation for birds frozen to a 
depth of 4 in. at OF. and 10F., tem- 
perature having no appreciable effect 
on freezing time when liquid veloc 


is 





J. D. MITCHELL, J. W. DODGE, W. W. MARION, and W. J. STADELMAN 


Department of Poultry Science, Purdue University, Lafayette, Ind. 


of Poultry 


ity exceeds 52 fpm. However, when 
birds were frozen to a depth of 3 in., 
brine velocity was highly significant. 

Thus, whether turkeys are to be 
frozen, completely or just to 4-in. 
depth, agitation is required to get 
practical freezing rates. 

There were no appreciable color 
differences between birds in either 
group, except for those frozen at 
10F. in still air. Their surface color 
was not uniform. 

To further check color retention, 
a panel judged birds that were frozen 
at OF. for 15 to 120 min., then 
stored in a still-air freezer (—6F.) 
for 24 hr. 

Concensus was that 15 min. in 
OF. brine insures retention of opti- 
mum color if birds are stored im- 
mediately at —6F. 

For turkeys in the weight ranges 
studied (19 to 25 Ib.), size of the 
birds didn’t significantly affect their 
freezing rate. What variations did 
occur probably were due to a com- 
hination of factors—weight, surface 
area, and fat content. However, vari- 
ation of freezing rate might be sig- 
nificant for a group of birds with 
greater weight differences. 

Finally, optimum color develop- 
ment and surface hardening can be 
accomplished in 2 min. in freezing 
solutions below 5F. At higher tem- 
peratures, however, it would take at 
least 3 min. to produce a shell firm 
enough to withstand color change. 


This article is based on Journal 
Paper No. 1226, Purdue Agricultural 
Experiment Station. Research was 
supported, in part, by grants from 
Cryovac Co., Cambridge, Mass., and 
Barker Poultry Equipment Co., Ot- 
tumwa, Iowa. 
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The Arithmetic of Materials Handling 


f 
. 








Developed by Fuller, American Sugar’s new Airveyor Bulk Transport 
Trailer permits high speed, low cost loading and unloading of Domino sugar. 


AMERICAN SUGAR DELIVERS IN BULK WITH 


NEW FULLER 


When American Sugar Refining Com- 
pany recently turned to Fuller-Air- 
veyor Bulk Transport Trailers for 
delivering sugar to the Long Island 
City plant of Louis Sherry Preserves, 
Inc., they not only eliminated bag- 
handling, but also did away with lift 
trucks, scrolls, bucket elevators, and 
many wasted man hours. 

One man now unloads 30,000 pounds 
of Domino bulk sugar in less than a 
half hour — and stores it 150 feet 
away. The Airveyor Bulk Transport 
Trailer does all the work. Waste and 
contamination are eliminated. 

Fuller Airveyor Bulk Transports, like 
this, can be designed and built for a 
wide variety of dry, finely divided and 


Fuller 


pioneers in harnessing AIR 


TRADE MARK 


4480 
A-259 
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IRV EYOR,, TRANSPORT 


coarse granular materials from pow- 
ders to pellets: sugar, starch, malt, 
grain, and lime, to mention only a 
few. The only investment required 
by a customer to receive material 
pneumatically is a storage bin and 
two pipe lines. 

If you are now handling dry, granular 
materials, it will pay you to look into 
Fuller pneumatic conveying systems. 
Fuller systems are engineered specific- 
ally for your particular application. 
They bend around corners, run up or 
down, through walls and floors, almost 
any distance — even underground. 
Write or phone today outlining your 
problem. Fuller will gladly furnish 
additional information with appropri- 
ate recommendations. 


LOUIS SHERRY’S STORAGE BIN for 
sugar, 150 feet from truck, atop 
Long Island City plant. 


FULLER COMPANY 
114 Bridge St., Catasauqua, Pa. 
SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 
Birmingham e Chicago e Kansas City e Los Angeles e San Francisco e Seattle 


“See Chemical Engineering Catalog for details and specifications’’. 
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gt GARDNER 
S; « DENWER 


Compact and efficient, the Gardner-Denver WB supplies low-cost com- 
pressed air power from a small corner of your plant. The ‘W” design 
saves floor space. Balanced high- and low-pressure cylinders eliminate 
vibration and the need for expensive foundation. Pump circulates cooling 
water around cylinders and separate valve chambers. That’s the story 
of WB quality. Want details? Send for Bulletin WB-10. 

Stationary air compressors . . . tank-mounted compressor outfits . . . 
oil-free air compressors . . . whatever your compressed air needs, see your 
Gardner-Denver compressor specialist first. Gardner-Denver Company, 
Quincy, Illinois. 


Compact... efficient 


WB Two-Stage Compressor 


w 
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For Beverage 


Just approved for use in 
beer and wine, new pre- 
cipitating agent ups qual- 
ity, cuts processing costs 
. . . See wide application 
to non-alcoholic beverages 


FEDERAL APPROVAL of a po- 
tent clarifying agent for beer and 
wine offers the food industry a new 
remedy for beverage cloudiness. 

The material, polyvinylpyrroli- 
done (PVP for short) efficiently pre- 
cipitates tannic acid, also certain 
tannins and polycarboxylic acids. To 
date, its use has been approved only 
by the Alcohol & Tobacco Tax Div. 
and, thus, only for beer and wine. 

However, PVP. shows considerable 
promise as an effective precipitant 
in grape and apple juices, jellies, 
vinegar, cider, coffee, and tea. Of 
course, any application to a non- 
alcoholic beverage must await FDA 
approval. 

Product is offered under the trade- 
name “Polyclar” by General Aniline 
& Film’s Antara Chemical Div., New 
York City. It is a stable, odorless, 
and tasteless solution (20% active 
ingredient). 


Many Benefits in Beer 


First food use of PVP will un- 
doubtedly be in beer, for which it 
offers the following advantages: 

1. Improved taste, foam retention, 
and stability to light. 

2. Hops savings up to 20%. 

3. More effective chillproofing. 

In brewing, certain tannins com- 
plex with proteins to form com- 
pounds having borderline solubility 
in beer. Often, they are soluble 
in warm beer but precipitate when 
the brew is chilled. The resulting 
cloudiness is called ‘chill haze’. 

Proteolytic enzymes, which de- 
grade the protein fraction of the tan- 
ning complex, have commonly been 
used to eliminate chill haze. They 
either prevent a precipitate from 
forming or, if it has already formed, 





* Short for the versatile synthetic 
high polymer, polyvinylpyrroli- 
done 
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Clarity — Pvp" 


render it soluble. It’s said; however, 
that this technique is not entirely 
satisfactory in that ‘protein regenera- 
tion’ can occur, permitting reprecip- 
itation. Beers thus processed may 
have storage life of only a few 
months. 

PVP, on the other hand, is said 
to selectively precipitate the small 
percentage of total tannins that cause 
chill haze. With those tannins per- 
manently removed, the finished beer 
is markedly stable in storage. Plant 
runs with PVP have resulted in beers 
that reportedly remain brilliant after 
ten month of storage. 

In use, PVP is preferably put in 
the boiling wort after the last addi- 
tion of hops. As the wort cools, a 
precipitate known as the ‘hot break’ 
forms. Although precipitation oc- 
curs at this point whether or not 
PVP is used, the volume is much 
greater with PVP. During subse- 
quent cooling another precipitate, 
called the ‘cold break,’ forms. Con- 
siderably less of the second deposit 
is obtained with PVP-processed 
beers, thus a cleaner wort results. 

The cold break also adsorbs some 
of the flavoring agents imparted by 
hops. Since use of PVP minimizes 
the volume of precipitate, it curbs 
loss of flavor. As a result, quantity 
of hops used may be reduced by 
15-20%. 


Focus on Wine Use 


When used as a clarifying agent in 
wine, PVP acts much as it does in 
beer. 

In blackberry wine or port, addi- 
tion of PVP causes precipitation pro- 
portional to the amount used, up to 
a certain concentration. Then fur- 
ther addition of PVP decreases the 
volume of precipitate and eventually, 
no precipitate forms. 

The best PVP concentration is 
not necessarily that which produces 
the largest precipitate. Rather, it is 
the amount that gives optimum 
taste, stability of taste, and clarity 
to the finished wine. Apparently, it 
can be used at any stage of manufac- 
ture, although further research may 
reveal an optimum point. 

Re Toxicity: A comprehensive 
chronic oral toxicity study, under- 
taken by General Aniline & Film, 
indicated no untoward effects on rats 
whose daily diet for two years con- 
tained 10% PVP. —End 
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Air-borne food hopper 


saves muscle and minutes 


This plant uses a Keller 14-ton air hoist to keep a stuffing machine 
supplied with sausage meat. It hoists the heavy hopper into dump- 
ing position quickly, and air and finger muscle do all the work. 


Keller air hoists use air power efficiently, work under most adverse 
conditions without costly down time and maintenance. They’re fast, 
safe, easy to operate. Capacities from 150 lb. to two tons. Write for 
Bulletin 86-1. 


ENGINEERING FORESIGHT—PROVED ON THE JOB 
IN GENERAL INDUSTRY, CONSTRUCTION, PETROLEUM AND MINING 


Cy GARDNER 


oe 
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Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, Ontario 
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© From The Quaker Oats Company... 


Flours 


PREGELATINIZED 
to fit your needs 





RICE FLOURS PROCESSING 


NONE 


MODERATE 





THOROUGH 





























30° TEMPERATURE INCREASING > 96° COOKING 96° 


EXAMPLE: The above amylograms illustrate the effect of varying degrees of thermal 
treatment upon the cooking characteristics of rice flour. Raw rice flour 
thickens rapidly but is followed by appreciable “Set-back’’ upon extended 
cooking. Thoroughly processed rice flour hydrates well in cold water and 
maintains its viscosity throughout the heating and cooking cycle. Quaker can 
supply rice flours with any degree of processing within these limits. 


Now Quaker can supply you with flours pregelatinized to 
fit your processing needs. 
Quaker’s control over gelatinization combined with 
special grinding and drying techniques can provide corn, 
barley, rice and wheat flours which thicken rapidly upon 
heating or which exhibit very little viscosity change dur- 
ing heating. 
Pregelatinized, low bacteria flours or meals may 
shorten the processing time required to produce com- 
mercially sterile canned goods. They may also reduce 
the time needed for cooking, gelatinizing, or dextrinizing. 
Quaker will help you select the type of flour and the 
degree of gelatinization best suited to your products. For The Quaker Oats Company 
information on this service, write to address at right. Chicago 54, Illinois 
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Oxygen Bomb Method 
Speeds Fat Tests 


An improved Oxygen Bomb tech- 
nique for determining oxidative sta- 
bility of fats, oils, and fatty foods per- 
mits a significant increase in number 
of products that can be evaluated 
and, also, speeds the test. 

Key to the new technique is use 
of a dispensing agent (any cellulosic 
material having complete inertness 
under test conditions) which greatly 
increases reactivity of product by 
expanding its surface area.—Paper by 
B. N. Stuckey, presented at Amer. 
Oil Chemists’ Soc. meeting, Mem- 
phis, April 23, 1958. 


Importance of Heat 
In Oil Stability 


Heat is essential to the effective- 
ness of metal-inactivating agents in 
vegetable oils. 

This is the conclusion reached in 
studies on oxidative stability of corn, 
soybean, cottonseed, and peanut oils 
when treated with such metal-inac- 
tivating agents as citric acid, sorbitol, 
lecithin, and carboxymethylmercapto 
succinic acid. 

Lecithin, for example, had no 
stabilizing effect on a commercially 
refined, bleached but undeodorized 
soybean oil. Some evidence of stab- 
ilizing activity was observed as the 
concentration was increased, but it 
was almost negligible when compared 
with the results obtained with oil 
that had been deodorized at 210 C. 
for 3 hrs. 

Investigation suggests that trace 
metals in normal glyceride oils are 
held tenaciously within a complex of 
unknown structure. And although 
the metal is not available as an un- 
complexed metallic ion, it still be- 
haves as a strong pro-oxidant catalyst. 
Application of heat releases the metal 
so that it can be complexed with 
metal inactivators. 

Release of the metal seems to be 
closely associated with breakdown of 
fatty acid hydroperoxides, suggesting 
formation of a complex between the 
metal and the hydroperoxide group 
or between the metal and the un- 
saturated linkage of the fatty hydro- 
peroxide—]. Amer. Oil Chemists’ 
Soc., 152-56, April, 1958. 
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Signal amplitude 
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Refractometer For Process Control 


A new unit that enables auto- 
matic control of dry material in to- 
mato pulp within +1% has been 
described in the Russian publication 
Zavodskaya  Laboratoriya 23(9), 
1124, 1957. 

Instrument differs from conven- 
tional refractometers in that light 
travels through glass prism (1, left 
diagram) before entering the solu- 
tion to be tested. Then it is incident 
on boundary between glass and trial 
solution. 

Since optical density of solution is 
less than that of glass, angle of re- 
fraction B is greater than angle of 
incidence a. Angle a is so chosen 
that, with insufficient concentration 
of juice, ray of light is completely 
reflected internally. 

At a certain juice concentration, 
refraction takes the place of reflec- 
tion, light ray penetrates solution, 
and enters light probe (2) then 
travels to photoreceiver (3), where 
amount of light is recorded. Photo- 
receiver uses 19 cascade photomulti- 


pliers with stabilized current supply 
at 2,100v. Incident angle a may be 
used for preliminary tuning to ob- 
tain maximum signal near required 
concentration. 

A 6v, 20w bulb is used as light 
source, with a lens to focus and di- 
rect it through a 350 mm. long tube. 
Tube has series of diaphrams that 
reduce light reflected from its wall. 
Inoperative surfaces of the prism are 
coated with non-transparent varnish 
to keep out extraneous light that 
might affect readings. 

Final photomultiplier operates a 
mirror galvanometer, and angle of 
rotation of this unit may be used to 
regulate process. 

Results of preliminary tests with 
tomato pulp are shown in graph 
above. There is a sudden reduction 
in signal as angle of incidence in- 
creases, and the instrument can be 
adjusted to obtain maximum sensi- 
tivity to change in concentration 
within the working range.—Food 
Manufacture, 203, May 1958. 


Variations in Temperature Cut Concentrate Counts 


Low plate counts on frozen orange 
concentrate may be the result of 
unfavorable time and temperature 
storage conditions, that are delete- 
rious to juice quality. This was indi- 
cated in tests made on samples from 
5 lots of California juice manufac- 
tured in the 1952—1953 season. 

During storage, juice was sub- 
jected to time-temperature exposure 
cycles similar to those that occur in 
cold storage warehouses. Samples 
had counts of 176,000, 89,000, 290,- 
000, and 220,000 per ml. initially. 


Concentrates stored at —10F. for 
the 9-month test period averaged 
36% survival; at —80 F. survival was 
86%. 

Greatest reduction in bacterial 
numbers followed exposure to 20 F. 
for 14 days, followed by 7 days at 
40 F., after which only 2,6% of the 
original bacteria survived. 

Coliforms were found in 4 of the 5 
lots at start of the tests, but they were 
practically eliminated by storage con- 
ditions. While storage above 0 F. 
seemed to be beneficial as far as bac- 
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Dow Corning SILICONE DEFOAMER! 


Is foam robbing you of production? Stamp it out fast with a Dow 
Corning SILICONE DEFOAMER—the most effective foam killers 


ever developed. 
' 230,000 Ib noice 
e 62,500 Ub oor ines 


kills foam in: 
hexane-soya oil extract 


6,920 lb chocolate syrup 


FREE SAMPLE! Moke your own test. Return coupon below for generous frial sample of a 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 


first in 


pe Tiltetelsl ty 


Dow Corning CORPORATION 
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Advances in Technology 





terial content was concerned, other 
unfavorable reactions occur, such as 
loss of cloud, and flavor changes.— 
Applied Microbiology, 6(2), 139- 
341, 1958. 


Make Canned Ground Meats 
Like Unground Products 


Addition of controlled amounts of 
albumin and gelatin to comminuted 
canned meat is said to give the prod- 
uct a texture and sliceability sub 
stantially the same as that of the 
uncanned meat. 

Neither additive is effective by 
itself. Both must be used to accom- 
plish the desired result of firmness 
and moistness essential for texture 
and taste preservation. And addi- 
tion of a small amount of meat broth 
and salt is desirable. 

Gelatin is used in amounts rang- 
ing from 2.5-5.0 parts by weight of 
the meat composition prior to can- 
ning. Ratio of albumin solids to 
gelatin may vary from 1:1-4:1, with 
an optimum of 2.8:1. 

As an example of the process, 
equal quantities of boneless beef 
rounds and chucks were boiled and 
ground. Salt was added to the broth 
which was poured over the ground 
beef. Gelatin and dried egg albumin 
were successively mixed with the 
meat, yielding a composition of 
81.75% beef, 8.50% albumin, 
3.00% gelatin, 5.00% broth, and 
1.75% salt. The mixture was vac- 
uum-packed in silicone-parchment- 
lined cans, processed in steam at 
240F. and stored. 

On opening after several weeks 
storage the meat could be sliced at 
any desired thickness and had a tex- 
ture and flavor closely resembling 
that of fresh roast beef.—U.S. Patent 


Dry Fondant Mix 


Procedure has been patented for 
making a dry granular fondant, avoid- 
ing the disadvantages of previous 
methods and yielding a product of 
superior characteristics. 

Method involves mixing pulver- 
ized granulated sugar, and a cooked 
water solution of granulated sugar 
and invert sugar. 

First material is pulverized so 
that all particles will pass a 400-mesh 
screen. Most of the particles should 
range from 0 to 40 microns, with not 
more than 10% larger than 40z. 

Second material is made by melt- 
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long-run power by Allis-Chalmers 


Newly applied food process 
uses Allis-Chalmers motors 


For better milling, here’s a separation process to produce individual 
flours for specific bakery products. It’s done by turbo-milling, developed 
by Pillsbury Mills. Allis-Chalmers motors furnish power for the turbo- 
grinders and separators which produce hurricane winds required for this 
reduction process. 

Turbo-milling is only one of many long-run milling operations for 
which Allis-Chalmers motors have been selected to handle day-in, day- 
out performance requirements. What contributes to the long-run power 
in Allis-Chalmers motors? MORE stator protection; MORE use of iron; 
MORE cooling surface. 


For the long run, specify Allis-Chalmers motors as new compo- 
nents or as replacements. Contact your A-C representative or distributor, 
or write Allis-Chalmers, General Products Division, Milwaukee 1, Wis. 


ALLIS-CHALMERS om 


MOTOR & GENERATOR SECTION 





REDUCE OPERATING COST 
of VACUUM SYSTEMS 
with this AERO” (air-cooled) 
VAPOR CONDENSER 


With free air the cooling medium, you 
use the least water, evaporated in the 
air stream. You save the cost and 
pumping of large volumes of con- 
densing water. 

Air-vapor subcooling reduces mix- 
ture evacuated from the system, sav- 
ing in the operation of steam ejector 
or vacuum pump. 

This air-cooled condenser gives you 
more capacity than other types at a 
substantial saving of steam and power. 
Water supply, scaling treatment and 
disposal problems are eliminated. 

You get pure condensate, an im- 
proved product; often profit by recov- 
ery of residues now wasted. There can 
be no contamination of your product 
at any time; it never touches raw water. 
Condensing, of water, of solvents or of 
your product, is simplified; you have 
one, compact, easily maintained unit 
replacing both cooling tower and bar- 
ometric or surface type condenser. 
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Niagara Aero Vapor Condenser Panel Casing 
construction gives access to all parts, saves first 
costs in shipping and installation. 


Maintenance expense is low. Niag- 
ara Aero Vapor Condenser Panel Cas- 
ing construction gives access to all 
parts, saves first costs in shipping and 
installation. Summer-winter dampers 
and Balanced Wet Bulb Control pro- 
vide precise, year round adjustment 
of capacity to load. 

Constant temperature, uniform pro- 
ducts and maximum production 12 
months a year are assured. Capacities 
up to 15 million BTU/hr. 


Write for full information. Ask for Bulletin 129R 


NIAGARA BLOWER COMPANY 


Dept. FI-6, 


405 Lexington Ave., New York 17,N.Y. 


Niagara District Engineers in Principal Cities of U. S. and Canada 
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under extreme 
temperature 
changes 


LA PORTE 


FLEXIBLE STEEL 
CONVEYOR BELTING 
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‘The long-wearing, open-mesh conveyor belting moves smoothly, 
through cookers and scalders to coolers and freezers, or vice versa, 
without distortion or change in flexibility. The strong, open-mesh 
construction, that assures a positive drive on the La Porte Sprocket, 
permits free circulation of air and liquids around products in 
process, also facilitates sterilizing with steam gun or scalding water. 

Besides, this endless belt is a time and money saver in food pack- 


ing, storing and shipping. 


Available in Y,” x 1” also 1” x 1” mesh 








LA PORTE 
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in any length and practically any width. 


Ask your Mill Supplier or write 
at for illustrated literature, prices. 


fi MAT AND MFG. Co. 


7 
r BOX 124 


La Porte, Indiana 





Advances in Technology 





ing granulated sugar in water, with- 
drawing a poxtion for inversion, and 
returning it when inverted to the 
original melt. As an alternative, in- 
vert syrup may be added directly 
to the melt. 

After cooking at 260-300 F., melt 
is mixed with the pulverized sugar. 
Mixture is agitated, cooled, com- 
minuted, screened, and _ packaged 
with moisture content of less than 
2%. 

Product is quickly reconstituted 
into a moist fondant, and has im- 
proved characteristics as a cake icing. 
It contains no degradation products 
affecting color and flavor.—vU.S. 
Patent 2,824,808, Feb, 25, 1958. 


CO.. Producing Mixture 


Preparation of a stable, non-hygro- 
scopic mixture for effervescent bever- 
ages is the object of an Italian patent. 

Mixture comprises citric acid, 
NaHCO,, and sucrose in approxi- 
mately following proportions: 21, 26, 
43. It can be produced in pill, 
granular or powder form, and is said 
to remain stable when stored in 
paper bags or cardboard boxes.—Ital. 
Patent 475,959 (assigned to Societa 
Prodoth Antibioticia, Milano). 


Off-Flavors in Frozen Peas 
Traced to Added Enzymes 


Addition of enzymes to blanched 
peas results in development of off- 
flavors following frozen storage that 
are similar to those occurring during 
frozen storage of raw peas. 

Lipoxidase-treated samples were 
moderately off-flavored. Catalase and 
peroxidase produced only mild 
changes in flavor. Lipase-treated 
samples possessed disagreeable off- 
flavors, which must be attributed in 
part to flavor imparted by the lipase 
preparation itself. 

Changes in green color were pro- 
duced by addition of four of these 
enzymes. Lipase caused the greatest 
losses of chlorophyll, evidenced by 
formation of pheophytin. 

Deterioration of lipids was caused 
by lipase and lipoxidase, resulting in 
large decreases in acid number and 
in development of peroxides. 

A possible explanation of how 
lipase may function is suggested by 
the observation that samples contain- 
ing both lipoxidase and lipase showed 
considerable amounts of oxygen up- 
take in absence of linoleic acid sub- 
strate. This effect was not apparent 
when only lipoxidase was present, 
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PRIDE OF PRODUCT sf An American Tradition 


You put pride in your product...so does FROSTKRAFT. 
Our product is packaging. Any product that needs kraft 
deserves FROSTKRAFT. 


CORRUGATED 
CONTAINERS 


STANDARD 
AND 
SPECIALTY 
BAGS 


MULTIWALL 
SHIPPING SACKS 


Forest Products Division, West Monroe, La. + District Sales Offices: New York + Atlanta + Chicago + Dallas 





Who likes 


> 
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Myverol’ Distilled Monoglyceride emulsifiers? 


The lady on the end of the spoon? Hardly. She never 
heard of them. Her interest in the shortening she uses extends 
ly to how well it helps her bake nice, light cakes with good 
nd she hasn't the slightest interest in the Myverol 
Monoglycerides that help bring it about. Same with 


garine. She likes its creamy texture, how it tastes, how 


ucts? He probably knows about Myverol and likes the way it im 
parts qualities to his margarine and shortening that earn choice 
space on the market shelves 

The food engineer? He likes Myverol because it is so free 
from impurities that he can use it after deodorization without 
ffecting the taste, odor, or color of his products. And he 


nows exactly how much emulsification he’s imparting be 


cause it can be added after the deodorization process. 

The control chemist? He likes Myverol because he can 
count on the uniformity of Myverol from shipment to shipment. 

The purchasing agent? He likes Myverol because he finds 
his company spending less for this type of emulsifier. It is such 
concentrated mono that a little goes a very long way—much 
more than makes up for the slightly higher cost per pound. 

Will you like Myverol Distilled Monoglycerides? The 
only way to find out is to try it. We make it from most fats and 
oils, will be glad to send you samples, furnish more informa- 
tion. Write Distillation Products Industries, Rochester 3, N.Y. 
Sales offices: New York, Chicago, and Memphise W. M. Gillies, 
Inc., West Coast ¢ Charles Albert Smith Limited, Montreal 
and Toronto. 





distillers of monoglycerides 
made from natural 
fats and oils 





Tas) 


Also... vitamin A in bulk 
for food and pharmaceuticals 








Distillation Products Industries is « division o¢ Eastman Kodak Company 
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not when catalase and/or peroxidase 
were present along with lipoxidase.— 
Food Research, 25-31, Jan-Feb. 
1958. 


Molybdenum as a Lubricant 


Since 1950 molybdenum disulfide 
lubricants have found a increasing 
use in the food field. 

Their stability at temperatures up 
to 750K. in the presence of O, and 
steam, and resistance to acids and 
brines make them suitable for such 
applications as: Conveyors, can 
closers and fillers which are exposed 
to steam, hot acid juices or brine 
and ovens, dehydrators and high 
pressure steam equipment.—Food 
Preservation Quarterly, 63, Dex 
1957. 


How Tests Indicate Quality 
of Precooked Frozen Foods 


Frozen pre-cooked foods need ade- 
quate quality controls, standards for 
flavor, attractiveness, stability, and 
wholesomeness. 

Level of bacterial population sur- 
viving in them is one measure of 
wholesomeness. As a result of stud- 
ies on pre-cooked frozen tray and 
casserole meals produced for U.S. 
Air Force contracts, standardized 
methods of sampling and sample 
preparation were developed. , 

Disintegration of 1-in. blocks of 
the frozen food in sterile distilled 
water with a Blendor type of agitator 
is recommended. Suspension thus 
produced is tested for standard plate 
and coliform count, coagulase-posi- 
tive staphylococci, and enterococci. 

Medium used for standard plate 
count is milk protein hydrolyzate 
glucose agar, incubated at 32-35 C. 
for 72 hrs. Coliforms were counted 
on desoxycholate lactose agar after 
18-24 hrs. at 37 C. 

Coagulase-positive staphylococci 
were first enriched by culturing the 
suspension in trypticase soybroth con- 
taining 10% NaCl, followed by 
streaking on tellurite glycine agar. 

Azide glucose broth was used in 
the tests for enterococci. Selenite F 
broth containing glycine, followed by 
streaking onto brilliant green agar 
and bismuth sulfite agar plates served 
for detection of Salmonella—Ap- 
plied Microbiology 6(2), 97-104, 
1958. 
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ANNERS AND CAN MAKERS 
THE WORLD OVER 


ARE SWINGING TO 


ANGELUS 


CAN CLOSING MACHINES 


Through simplified design, ease of operation, ruggedness, and 
a wide range of accessories designed for quick low cost change 
over, Angelus Can Closing Machines give you these 

essentials for more efficient operation— LOWER FIRST COST— 
LOWER MAINTENANCE —HIGHER PRODUCTION. The complete 
line of Angelus seamers with their wide range of accessories 
meet every round can closing requirement for any type 

of product, liquid or solid, from 30 up to 500 cans per minute. 
Angelus, with over 45 years of specialized experience, is 

the nation’s only manufacturer exclusively producing 
automatic round can closing machines. 








Write today for complete 
details. Specify products, 
can dimensions and your 
capacity requirements. 








INGELUS 


Sanitary Can Machine Company 
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years of impulse trapping 
with Yarways 


Q. Mr. Bergstrom, as Chief 


Engineer here at the Hor- 
licks Corp. plant in Racine, 
Wis., you use a lot of Yar- 
way Impulse Steam Traps. 
Why? 


- Well, we take pride in our 
plant, and our production. 
We've got one of the most 
efficient power plants in the 
state, and our process plant 
operates 24 hours a day, 
5 days a week, the year 
around, manufacturing 
malted milk. Our equipment 
must be dependable. This 
includes traps, too. In six 
years, only once have we 


WAY i 





had to repair a Yarway trap. 
We replaced a valve assem- 
bly and this took just a few 
minutes. 


How many Yarways do you 
use? 


Probably 50 or 75. They’re 
all over—on unit heaters 
and steam lines—and do- 
ing a fine job! 


Any other features you 
like? 


Yes. Size is important. They 
do a big job in small space. 
They’re easy to fit into our 
piping hookups, 


0 Good way to 


A. P. Bergstrom, Chief 
Engineer, points out one 
of many Yarway Im- 
pulse Steam Traps in 
Horlicks plant to Yarway 
representative 


Want a copy of free booklet “The 
How and Why of Steam Trap- 
ping”? Write— 
YARNALL-WARING COMPANY 
127 Mermaid Avenue 
Philadelphia 18, Pa. 


Apetify Atcam traps. 


OVER 1,225,000 YARWAY IMPULSE STEAM TRAPS ALREADY USED. 
STOCKED AND SOLD BY 270 CONVENIENT LOCAL INDUSTRIAL DISTRIBUTORS, - 
NATIONWIDE YARWAY ENGINEERING STAFF AT YOUR SERVICE, 
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Give a PLUS 
to your product 


Brighter Appearance - Better Texture and Consistency + Finer 
and Fresher Flavor with EXCHANGE Products from Citrus 


a | 
Exchange Pure California Lemon Juice 


Lemon juice is nature’s most effective 
anti-oxidant. It contains many organic 
reductants, including ascorbic acid and 
a rather broad group of phenolic anti- 
oxidants which fall under the classifica- 
tion of flavonoids, sulphydryl-like 
compounds and possibly flavonols, 
which act synergistically to give lemon 
juice its remarkable anti-oxidant prop- 
erties. It discourages the growth of 
microorganisms, retards enzymatic 
action, prevents oxidative browning, 
reduces the pH of low acid foods and 
actually possesses the ability to en- 
hance natural food flavor in many foods 
such as the natural peach flavor in 
freestone peaches. It is prepared by 
Sunkist Growers especially for industry 
use in baby foods, low acid fruits and 
vegetables, canned and frozen fruits, 
fruit juices and nectars, mayonnaise 
and salad dressings, sea foods in all 
forms, cured meats and wherever a 
problem of appearance or perishable 
flavor exists. 


Exchange Citrus Pectin— 

Slow Set and Rapid Set 

There is one tailored to your special 
need. They are used by more American 
preservers, confectioners, and food 
processors than all other brands com- 
bined. Guaranteed by Sunkist.* 


Exchange Low Methoxy! Pectin— 

Pectin L. M. 

The only pectin that forms a true jell 
without sugar. It is the exclusive choice 
for aspics, jellied fruit and vegetable 
salads, low calorie jams, and dietetic 
fruit jells. Guaranteed by Sunkist.* 
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Fee. ee 
Exchange Pure California Orange Juice 


Gives your product more of the true 
fruit characteristics—because it is made 
from California oranges, known for 
their richer content of ascorbic acid, 
amino acids, polysaccharide complexes, 
B complex factors, carotene (pro-vita- 
min A), and aromatic flavor com- 
pounds, Prepared especially for the 
food and beverage industry. Guaran- 
teed by Sunkist.* 


Exchange Frozen Lemon Puree 
and Exchange Frozen Orange Puree 


Both purees of whole lemons and 
oranges (seeds removed ) are standard- 
ized in juice acidity, sugar content and 
flavor. Purees give a like-fresh tangy 
taste to food recipes and beverage 
formulas. Guaranteed by Sunkist.* 


Exchange Lemon Oil, U. S. P.— 
California Cold Pressed 


Because of its clarity, uniformity and 
flavor intensity, it is the 10 to 1 choice 
over all other lemon oils sold in Amer- 
ica, Never needs pre-testing when 
received in EXCHANGE-sealed con- 
tainers. Guaranteed by Sunkist.* 


Exchange Orange Oil, U. S. P.— 
California Cold Pressed 


For true aromatic flavor, full color in- 
tensity and pure California flavor 
strength, EXCHANGE brand is the 
orange oil standard of the world. Guar- 
anteed by Sunkist.* 


* Guaranteed by Sunkist 


EXCHANGE brand citrus products are 
produced and guaranteed by Sunkist 
Growers, Inc., representing the world’s 
largest supplies of lemons and rich 
California oranges. 


Every EXCHANGE brand product 
is made in our own ultramodern plants 
to the highest standards of purity, qual- 
ity and uniformity. 

If you would like information on how 
Sunkist Research may help you to im- 
prove one of your products, write to: 


eA ea Re ae 
Section “0” 


Sunkist Growers 


INDUSTRY SALES DIVISION 
720 East Sunkist 
Ontario, California 
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Rubatex provides 
“built-in” temperature control — 
Sanitation — additional payload ! 


Rubatex answers need for careful temperature 
control in transporting milk as it has lowest 
heat conductivity (K Factor 0.21) of any known 
structural material and maintains its insulating 
efficiency indefinitely. 


Rubatex’s closed cellular structure also elimi- 
nates any possibility of bacterial growth between 
shells of tank—an important feature in handling 
liquid foods of any kind 


Last—by no means _ least —Rubatex’s light 
weight helps give Standard Steel Works one of 
the lightest farm pick-up tanks on road today — 
providing owner with an additional payload 
on his choice of truck. 


In Standard Steel Works’ own words: “After 
considerable investigation, we found Rubatex 
was the best low temperature insulation avail- 
able anywhere.” 


2” layer of Rubatex is applied between inner 
and outer shells of stainless steel milk tank. 
Rubatex is applied to inner shell with an adhe- 
sive between steel ring stiffeners used around 
inner tank. Thin layer of Rubatex also used 
over ring stiffeners—eliminating metal to 
metal contact. Outer shell is then wrapped 
around the Rubatex. 


Insulation efficiency, moisture and vermin 
proof qualities—plus extreme light weight 
determined choice of Rubatex Insulation 
Hardboard as insulation for Standard Steel 
Works’ 1700 gallon “‘Payloader”’ farm bulk 
pick-up tank. 


RUBATEX 


RUBATEX DIVISION, Dept. FE-8 INSULATION HARDBOARD 
GREAT AMERICAN INDUSTRIES, INC. 
Bedford, Virginia 


For full details and sample of Rubatex 
Insulation Hardboard—print your name 
in space below, attach to your com- 
pany letterhead and mail to us. 


‘ Send for Free Sample and Complete Details 
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MEN & COMPANIES 





Wesby R. Parker 


Hit Song . . . Who’s calling 
the tune for soft-drink mar 
keteers nowadays? 

“The 


consumer,” declares 


Full Steam Ahead... Refined 
Syrups & Sugars, Ine., will 
launch a multimillion dollar 
It has 
Smolderen, asst. 


expansion program. 
upped F. V. 
to president and director of 
purchasing, to v.-p. 

Mr. Smolderen, who pur 
chases equipment, views com 
pany plans as an expression 
of confidence in the future of 
the food business. 

“Such confidence comes,” 
he comments, “in anticipating 
the needs of our industry, and 
them 


acting to satisfy 


through understanding and 


managing an integrated proc- 


Richard S. Morse 


Research Pacesetter ... New 
chairman of the Army scien 
tific advisory panel is Richard 
S. Morse. 


He is president of National 


FOOD ENGINEERING, JUNE, 


Wesby R. Parker, new prexy 
of Dr. Pepper Co. “There’s a 
noticeable change in market- 
ing techniques. And its pivot 
that the con- 
sumer has a definite point of 


is awareness 


view—on package design, ap 
pearance, and size, as well as 
product quality.” 

At latest report, Dr. Pepper 
*DS8 sales were topping last 
year’s by 12%. 

Now in his mid-fifties, de- 
seribed as having “an aggres 
sive personality,” Mr. Parker 
has been exec. V.-p. since July 
‘DS and a director since Jan. 
"57. 

Before joining Dr. Pepper, 
he served 10 yr. as a v.-p. of 
(ieneral Foods Corp. 


F. V. Smolderen 


ess—from raw materials pro 
curement and production to 
marketing and distribution.” 


Research Corp., Cambridge, 
Mass., which he organized in 
1940. 


cnterprises through research.” 


Firm’s motto is “new 


Food men will remember 
NRC’s accomplishments — in 
food dehydration (frozen cit 
rus concentrate and soluble 
coffee). 

Army Secretary Wilbur M. 
Brucker has stated that with 
out the expert advice and 
counsel of the scientific ad 
visory panel, the Army could 
not have written its truly 
magnificent record of progress 
in research and development 
activities. 

Outgoing chairman is Dr. 
Frederick L. Hovde, president 
of Purdue U. 


1958 





SAVOR with P&S FLAVOR! 


From Aroma 

to Zest 

We offer 

the best! 

P & S Concentrates 


and Polvaromas 
(Spray-dried) 


See us at the I.F.T. Convention, Booths 44 & 45 


POLAK & SCHWARZ INC. 


667 WASHINGTON ST., NEW YORK 14, N.Y. 


Offices: Chicago, Ill.; Los Angeles, Calif.; Toronto, Can; 
Piants: Teterboro & Guttenberg, N. J.; Culver City, Calif.; 
New York, N. Y. 
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Here is a Valve 
Designed Exclusively for YOU! 


CRACKED DISCS, 
WIRE DRAWING, 
EXPANSION 
and 
CONTRACTION 
PROBLEMS 


A resilient sealing ring and stainless steel piston replace 
the metal seat or disc found in the conventional valve, the 
cause of most valve troubles. The Strahman Valve seals 
itself as a cork seals a bottle. In throttling, the erosive action 
of the elements passing through the valve cannot have any 
effect on the sealing surfaces 


Strahman Steam and Water Valves are mole of Bronze 
construction, with Stainless Steel Stem and Piston, assuring 
long life 


Write direct for complete catalogue 


STRAHMAN VALVES, INc., 


16 HUDSON STREET, NEW YORK 13, U.S.A. 
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“Keep Up” William J. 
Scarlett sees fast and fancy 
footwork demanded of sup 
pliers to the food industry. 
Now gen. mer. of Lee Prod 
ucts Co., Ine., he predicts a 
great deal of development and 
change in process methods, 
equipment, and 
Top equipment manufacturers 
must keep up with trends.” 
Formerly he was food in 


procedures. 


dustry mgr. of Brown Instru 
ments Div. of Minneapolis 
Honeywell. He is a member 


of IFT. 


L. Vernon Drape 


Bluer Skies Forecast 
Higher quality standards for 
fishery 


bigger 


products and 


George P. Gardner, Jr., be 
board chairman of 
United Fruit Co. 


comes 


Dr. William F. Geddes, chief 
of agricultural 
dept. at U. of Minnesota, is 
‘58 winner of Nicholas Appert 
award. 


chemistry 


Presentation Was 
made at the recent IFT meet 
ing. Other °58 honors’ be 
stowed were: IFT’s Interna 
tional Award to Henri Cheftel, 
of France; Institute of 
American Poultry Industries’ 
Achievement Award to Dr. 
Richard H. Forsythe, director 


Fermenters for new MSG 


them on stream at Merck & Co.’s $4! > 


Danville, Pa. 
Industry Co., Ltd., of Japan. 


process, 


William J. Scarlett 


cooperative action in promot- 
ing fish and shellfish are tar- 
geted by L. Vernon Drape. 

He has just been elected 
president of the National 
Fisheries Institute. 

“We have seen some pretty 
dark days,” he notes. “Ad- 
mittedly we brought them on 
ourselves by not keeping our 
equipment modernized and 
not selling our products ag- 
gressively. But that time is 
rapidly ending.” 

He is head of Ell Vee Dee, 
Inc., Fall River and New Bed- 
tord, Mass. 
are apropos 


Even his hobbies 
-tropical fish and 


game fishing. 


of Central Laboratories of 
Henningsen, Inc., Springfield, 
Mo.; and Babeock-Hart Award 
to Dr. Bernard L. Oser, presi- 
dent of Food & Drug Research 
Laboratories, Ine. 


Charles G. Mortimer, head of 
General Foods Corp., will 
chairman food processing divi- 
sion of National Fund for 
Medical Education. 


Dr. Virgil 0. Wodicka is new 
director of the Army QMF&CI 
food division. 


Early summer will see 


million Cherokee plant, 


Process is licensed from Kyowa Fermentation 
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Start your pilot-plant projects in 
Buflovak’s big processing lab 


Whether you test a few beakers of precious material 
or run tank car quantities on a round the clock pro- 
duction scale, Buflovak’s customer service labora- 
tory is equipped for the job. An ultra-modern line 
of small scale and semi-plant size units makes this 
lab the outstanding center for investigating drying, 
evaporating, extraction, impregnation, crystalliza- 
tion and other related processes. 

Constant research keeps Buflovak equipment— 








ranging from evaporators and dryers to kettles, 
autoclaves and flakers—the most advanced in the 
field, the most dependable in operation. 

Top equipment and a distinguished engineering 
staff have solved over 7,000 processing problems. 
See how this know-how can work for you in your 
own product-process research. Write for Catalog 
381. Additional details also available in the Chem- 
ical Engineering Catalog, pages 429 to 452. 





Modernize your lab. Make your lab as up-to-date as Buflovak’s research center. Choose from 
a complete line of dryers, evaporators and processing kettles designed for a small scale operation. 


BLAW-KNOX COMPANY 
Buflovak Equipment Division 
1631 Fillmore Avenue, Buffalo 11, N.Y. 





an economy decanter 
for liquid foods 


by BROCKWAY 


Why pay a premium for a decanter? Here is a 
graceful looking, re-usable quart decanter that 
costs no more than an ordinary quart container— 
even less in many cases. 

It is ideal for all juices—tomato, orange, grape, 
apple, prune, pineapple, etc. . . . and of course 
vinegar or cider. Actually, it is perfect for any- 
thing that flows—liquid or semi-liquid. 

Stippled shoulder area provides excellent hand 
grip when decanter is in use . . . also reduces 
visibility of any possible neck separation of product 
at the point of sale. 

Your Brockway salesman will be pleased to 
provide samples and complete information on the 
Economy Decanter. Or, if you prefer, call or \ 
write direct to the Foods Division, Brockway 
Glass Company, Brockway, Pennsylvania. 


oF 
y* @ 
> “4 


“, 
2 


: SSJROCKWAY GLASS 
Conta COMPANY, INC. 


BROCK WAY, PENNSYLVANIA 
Sales Offices in Principal Cities 


Subsidiory: Demuth Glass Works, Inc., Parkersburg, W. Va. Plants: Brockway, Pa. * Crenshaw, Pa. * Freehold, N.J. * Lapel, Ind. * Muskogee, Okla, 
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Industry 


Anheuser-Busch, Inc., reports 
total net sales of $52,249,366 
for first quarter of °57, highest 
in its history. 


DiCarlo Bakery, San Pedro, 
Calif., has been sold to Conti- 
ncental Baking Co., Rye, N. Y. 


General Foods Corp. reports 
“biggest March quarter in the 
company’s history,” and says 
its capital spending rate for 
first 3 mos. of ’58 has ex- 
ceeded quota of the $30 mil- 
lion expected for the year, 
Capital outlays in 757 
amounted to $25.5 million. 


Heublein, Inc., has dedicated 
its $2.5 million plant in Menlo 
Park, Calif. 


Nutrition Foundation has 
added 20 new grants-in-aid, 
amounting to $215,000, to $5 
million already allocated in 
food research program. Se- 
lected as new trustees at its 
recent meeting are: Kenneth 
H. Redmond, president of 
United Fruit Co.; Dr. Conrad 
A. Elvehjem, president-elect 
of U. of Wisconsin; . and 
Maurice Pate, exec. director 


of UNICEF. 


Seabrook Farms will pack 
“Snow Crop” frozen peas at 
Lewiston, Ida., plant of 
Minute Maid Corp. this sea- 


son, 


Associated Industries 


Continental Can Co. has re- 
tained Dr. Robert E. Wilson, 
retired chairman of Standard 
Oil Co. (Ind.) to make a study 
cf Continental’s research and 
development work. 


Lily-Tulip stockholders have 
urged an increase in retire- 
ment benefits of the firm’s 
key executives. 


National Assn. of Food Chains 
has received an award for 
“outstanding achievement in 
public relations in the field 
of internal relations” from 
American Public Relations 
Assn. for its “Supermarket 
USA” exhibit at Zagreb, 
Yugoslavia, Grand Fair. 


Deaths 


Clive C. Day, 62, board chair- 
man of Nestle Co., Inc. 


Henry G. Duvernoy, 59, presi- 
dent of Duvernoy & Sons, Inc. 





INTEGRITY COUNTS in PUMPS, Too 


This DISTINGUISHED PUMP 
‘= will win your RESPECT 


4 TYPE OJ 

AURORA® Horizontally Split 
Case, Double Suction, Single 

Stage Centrifugal Pump 


For general water supply 
for municipalities, indus« 
tries, office buildings, insti- 
tutions—also—for handling 
liquids, chemical solutions, 
oils etc., in a wide variety 


of industries. 


Write for 


Bulletin 105-BM for further 


details. 


DISTRIBUTORS IN PRINCIPAL CITIES 


AURORA PUMP owision 


THE NEW YORK AIR BRAKE COMPANY 





71 DEARBORN STREET . 


AURORA © ILLINOIS 


EXPORT DEPARTMENT — Aurora, Illinols — Cable Address “‘NYABINT” 
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TAKAMINE 
ENZYMES 


WORK FOR YOU ECONOMICALLY! 


If your business is processing foods containing 
starches, proteins, pectins or glucose, chances 
are that you can produce a superior product 
more economically by using these specific 


TAKAMINE catalysts: 


PROTEINASES 


For the modification 

and hydrolysis of 

proteins in food and 
pharmaceutical manufacturing. 


GLUCOSE- 
OXIDASE 


Prevent browning due 
to glucose or oxygen 
or container corrosion, 
assuring longer 


shelf-life! 


DIASTASES 


For liquifaction and 
hydrolysis of starch 

to produce soluble dextrins 
and sugars, or to 

remove starch causing 
filtration problems. 





PECTIC 
ENZYMES 


For the hydrolysis of 
pectins in fruit and fruit 
juices to speed processing 

and to make fruit 
juices sparkling clear. 


SODIUM ISOASCORBATE AND 
ISOASCORBIC ACID 


are available in bulk or handy tablet 
form for protection of frozen fruits, 
vegetables, beer, carbonated beverages, 
meats and fish. 


FOODS Look better Write TAKAMINE 





... Taste better 
... Sell better 
with TAKAMINE products. 


Research Center for 
complete information on 
the use of enzymes in 
your particular operation: 





IR taKamine 


LABORATORY | 





DIVISION OF MILES LABORATORIES, INC, 
CLIFTON, NEW JERSEY 
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REPUBLIC STAINLESS STEEL assures high 


degree of bacterial 
cleanability 


STAINLESS STEEL SMOKE HOUSE HELPs LICK 
BACTERIAL INFESTATION PROBLEM. Meat packers, 
such as Crayton’s Southern Sausage Company, Inc., 
have found in Republic ENDURO Stainless Steel the 
ideal material for use in processing stabilized, 
uniform, uncontaminated smoked meats. 


Why stainless steel? Because it offers a high degree 
of bacterial cleanability. In radioisotope tests, con- 
ducted at The University of Michigan on bacteria 
removal from worn or scratched surfaces, stainless 
steel proved to have the highest cleanability, over 
china, glass, and plastic. Also, worn stainless surfaces 
had the same high cleanability as new stainless sur- 
faces.On unworn surfaces, stainless steel equaled china 
and glass, and was superior to plastic and aluminum. 


Still another reason is the fact that stainless steel 


NEW, STAINLESS STEEL SMOKE HOUSE at Crayton’s South- 
ern Sausage Company, Inc., Cleveland, Ohio, will pay for 
itself through savings in cleaning, maintenance, heating, 
and labor costs. Fabricated from Republic ENDURO Stainless 
Steel, Type 302—2B finish, it was designed and erected by 
the C. K. Shultz Company, Lima, Ohio. 


is noncontaminating. There is never any danger of 
metallic contamination. Stainless steel never adds 
unwanted flavor. Never takes anything away from 
the flavor you are striving to achieve. 


Stainless steel in any food processing operation 
means less down time, less cleaning time, less main- 
tenance, extended equipment life, lower costs. 


Safeguard the quality and purity of your products 
by using equipment fabricated from Republic 
ENDURO Stainless Steel. Your equipment-supplier has 
all the facts. Or send us the coupon for complete 
results of University of Michigan tests. 

This example of the advantages of stainless steel is 
brought to you by Republic Steel in behalf of the stainless 
steel equipment manufacturers and the Republic Stain- 
less Steel Distributors—your local steel service centers. 
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during storing or shipping is provided by Republic ENDURO Stainless 
Steel Drums and Barrels. They stubbornly resist corrosion. Never need 
painting. Withstand hard use and abuse. ENDURO Drums and Barrels 
are available in sizes up to 55-gallon. These are the ultimate in 
long-lasting, trouble-free, corrosion-resistant performance. Mail coupon 
for detailed literature. 


ASSURANCE OF MAXIMUM PROTECTION for your food products ’ 





HAHAH —— 


( 


HERE’S ASSURANCE OF LOW-COST STACKING and 
handling of steel drums. It is Republic’s new Portable 
Drum Rack. These steel cradles each support two loaded 
55-gallon drums. Pairs of drums can be stacked to any 
practical height. More in-use drums can be accom- 
modated in less space than ever before. Any standard 
fork-lift truck can pick up, move, and stack as many 
tiers of drums at one time as capacity permits. Shipped 
knocked down, with fasteners, for quick and easy 
assembly. Send coupon for complete details. 


TITANIUM ASSURES YEARS OF ADDED LIFE to processing equipment. 
Maximum corrosion-resistance plus an exceptionally high strength-to- 
weight ratio are major reasons for the use of Titanium in this seal-less, 
leak-proof, centrifugal pump made by Chempump Corporation, 
Philadelphia, Pennsylvania. Chempump’s exclusive design makes it 
possible and economical to use Titanium for all wetted parts. Titanium 
is the ideal metal for processors using salt or brine. Titanium is imper- 
vious to the corrosive effect and pitting action of salt water and brine. 
Mail the coupon for more facts. 


REPUBLICé 


STEEL 


Woladd Witleal Range 
of Standard Steels and 
Stal Produc 
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REPUBLIC STEEL CORPORATION 

DEPT. FE-5919 

1441 REPUBLIC BUILDING e CLEVELAND 1, OHIO 
( Send results of bacterial cleanability tests. 

Send more information on: 


() ENDURO® Stainless Steel C) Portable Drum Racks 
(] ENDuRO Drums and Barrels CD Titanium 


Name. Title 





Company 





Address 
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Cr AY LOR D verecrs 


PACKAGE SAVINGS FOR YOU 


Fast to find hidden clues to savings in packaging . . . that’s your 
G-Man*. Just call him to the scene; he'll pick up the trail from there. 
He comes up with refreshing new solutions to protection, packing, 
shipping problems . . .with corrugated boxes. 


Whether you need regular containers in big volume or specially 
engineered packaging, call in this modern Sherlock now. 
He’s keen-eyed, ready—-and nearby. 


*Your Gaylord Man — of course 








ya Y | Cc 3 RR. 1) Gay HEADQUARTERS, ST. Louis 
Fd fi PLANTS COAST TO COAST 


CONTAINER CORPORATION 





Division or Crown Zellerbach Corporation 








A MESSAGE TO AMERICAN INDUSTRY 


¢ ONE OFA SPECIAL SERIES 


Are You Preparing Now 
For The Next Boom? 


America’s leading companies are not 
sitting on their hands waiting for the re- 
cession to end. They are planning ahead now 
for higher sales and near-capacity rates of 
operation. 

These facts stand out clearly from the elev- 
enth annual survey of Business’ Plans for New 
Plants and Equipment just completed by the 
McGraw-Hill Department of Economics: 

@® Manufacturing companies expect 
their sales to increase 20%, on the aver- 
age, from 1958 to 1961. Growth industries, 
such as chemicals and electrical machinery, ex- 
pect gains of 25% to 34%. 

@ If these sales gains are achieved, the 
average rate of operations in manufactur- 
ing will rise from 78% at the end of 1957 
to almost 85 % by 1961. This is the point at 
which pressure on costs begins to mount, as less 
efficient facilities are pressed into service. 

@ Industry is not waiting for this point 
to begin getting its plants and equipment 
in shape for the next boom. Despite record 
expansion in the past several years, many man- 
ufacturing companies plan to add new capacity 


in each of the next four years. But, more impor- 
tant, they are going ahead with the vital job of 
modernization and cost-cutting. 

In the years immediately ahead almost two- 
thirds of capital investment will go for mod- 
ernization and replacement of present plants 
and equipment. In this way manufacturing 
companies can avoid the higher costs and the 
squeeze on profits that occur when producing 
facilities are not in shape to handle an increase 
in sales volume. 

These are the plans, as reported to McGraw- 
Hill, of a wide sample of manufacturing com- 
panies—for the most part, large firms and lead- 
ers in their respective industries. Altogether, 
these firms account for almost 40% of all em- 
ployment in manufacturing industries. 


Now Is The Time 

How do your plans measure up? Are you 
planning ahead now for a 20% sales increase 
in the next three years? Is your company plan- 
ning to modernize its buildings and equipment 
more rapidly than at any time in the recent 
past? If not, here are some of the inducements 
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that McGraw-Hill editors report from their con- 
tinuous checking on the state of business. 
(1) There are plenty of opportunities for 
increasing efficiency by the installation of 
new equipment and the improvement of 
layouts in plants, warehouses and offices. 
Despite the installation of tremendous volumes 
of metalworking equipment in recent years, 
according to AMERICAN MACHINIST over half 
of the machine tools now in U. S. factories are 
over 10 years old. Replacement of worn-out 
and obsolete equipment will mean material 
savings in operating and maintenance costs. 
(2) Machinery, parts, materials and labor 
are much more readily available now than 
they are when the economy is running at 
full steam. You can be more particular about 
quality and about specification to meet your 
own requirements. 
(3) With lower interest rates and less com- 
petition for loans, it is both easier and 
cheaper to borrow money to finance equip- 
ment and construction. To wait for another 
boom is to run the risk of having to pay higher 
interest rates and look harder for money. 
(4) Although there is an adequate supply 
of most types of labor available now, the 
prospect is that the supply of factory labor 
over the years ahead will be tight. In 1965, 
there will actually be fewer men and women 
between the ages of 25 and 44 than there are 
now. Good factory workers will be either hard 
to get, or wage rates will rise sharply or—more 
likely—both. The best answer is to anticipate the 
rise in labor costs by installing more efficient 
equipment to increase labor productivity. 
(5) Finally, the costs of investing in new 
buildings and improved equipment now 
are almost surely less than they will be 
later. 

These are some of the reasons why many 
leading firms find now the best time in years 
to start on a program of plant modernization. 


There are other good reasons in the many new 


products and processes coming from the boom 
in research and development. This year indus- 
try will spend over $8 billion on R & D—$1 bil- 
lion more than in 1957. And a heavy share of 
the new product development will consist of 
better machines and processes to be made avail- 
able during the next few years. Already the 
pace of technical advance is so rapid as to call 
for modernization of plants built only a few 


years ago. 


Years of Opportunity 


It has been said that the years between now 
and 1961] are the “middle years” between two 
booms. This does not mean a long period of 
recession, but a period of slower growth—a 
transition from the postwar boom based on de- 
ferred demand, to a new boom in the 1960s 
based on dynamic population growth and a rev- 
olution in technology. 

If so, these are the years of opportunity 
for business—opportunity to prepare for 
the growth that lies ahead with the most 
efficient equipment, the most modern 
plant and the best production organiza- 
tion that can be devised. This is the way 
to fight higher costs and avert a resump- 
tion of inflation. This is also the way to 
ensure that your company will be ready 
for its new markets in the 1960s. 

Are you planning ahead now to be among 
the leaders? 





This message is one of a series prepared by the 
McGraw-Hill Department of Economics to help 
increase public knowledge and understanding 
of important nation-wide developments. Per- 
mission is freely extended to newspapers, 
groups or individuals to quote or reprint all 
or parts of the text. 


Reustt Onebprem— 
PRESIDENT 


McGRAW-HILL PUBLISHING COMPANY, INC. 
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DIS TINC TION 


CHIPPENDALE 


Chippendale furniture is distinctive for its 
exquisite proportions. Thomas Chippendale 
—designer, carver, cabinet maker—had the 
genius to transmute into consistent unity 
such heterogeneous elements as lattice backs, 
pagoda motifs, and the cabriole leg. 


solublized 
SEASONINGS 


with , 


M 


You'll detect an exceptional flavor quality in PEPPEROYAL. 
And find it duplicated, batch after batch. All of the pepper 
extractive is contained in the base material, without loss of 
essential flavor elements. The laboratory controls that in- 
sure PEPPEROYAL quality also assure the better taste of all 
Griffith soluble spices and seasonings. Use PEPPEROYAL 
in catsup, and all other food products for a distinctive 
flavor in ’58. 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th Street * UNION, N. J.,855 Rahway Avenue « LOS ANGELES 58, 4900 Gifford Avenue 
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Fairbanks-Morse Totally-Enclosed Fan 
Cooled With Controlled-Stream Air Flow! 


New Fairbanks-Morse design confines air stream to surface of 
motor—provides extremely efficient cooling, prevents dust 
and dirt accumulation. Combines advanced design 
innovations with long-proven F-M features. 

See why these all-new F-M motors warrant your 
investigation now for severe service involving dirt, dust, metal 
turnings, or abrasive particles; corrosive vapors, steam, 
excessive moisture, etc. 

Write today for new Bulletin 1205, giving complete information 
on new F-M Totally-Enclosed Fan-Cooled (Type KZC, 
in larger frames) and Non-Ventilated Motors (Type KZE, in 
smaller ratings). Fairbanks, Morse & Co., 

600 So. Michigan Ave., Chicago 5, IIl. 





ASK FOR NEW F-M BULLETIN 1205 


@® FAIRBANKS-MORSE 


a name worth remembering when you want the BEST 





ELECTRIC MOTORS AND GENERATORS « DIESEL LOCOMOTIVES AND ENGINES * COMPRESSORS ¢ PUMPS e SCALES « RAIL CARS ¢ HOME WATER SERVICE EQUIPMENT ¢ MAGNETOS 
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NEW EQUIPMENT & SUPPLIES 





New Process Cuts Sealing Cost of Foil-Wrapped Packages 


Foil-wrapped packages may now 
be hermetically sealed at lower cost 
by ‘printing’ an adhesive pattern on 
aluminum foil just prior to forming 
the overwrap. 

Currently, most foil-package over- 
wraps have a continuous layer of wax 
adhesive on inside of wrapper. When 
heat is applied, wax melts to make 
the seal. New method (Alcoa- 
Pacon) eliminates the need for 
all-over wax coating for most foil 
over-wrap applications, thus offers 
substantial savings. It should broaden 
foil uses where limitations on all-over 
coatings are restricting and expen- 
sive. 

Basic tool of the process is a small 
printing machine (left foreground), 
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which applies adhesive instead of ink 
and can easily be adapted to a pack- 
aging line. In operation, ‘hot-melt’ 
adhesive is applied in a single-impres- 
sion printing operation, thus a pack- 
age can be heat-sealed when wrapped. 
This method permits a wide range of 
adhesive thicknesses for effective 
scaling and barrier to gas and 
moisture. 

Since adhesive is applied only to 
the foil side, both metal-to-metal 
and necessary metal-to-paper areas 
can be sealed. When adhesive is on 
paper side of lamination, as in con- 
ventional sealing, only coating-to- 
coating and paper-to-foil seals can be 
made. In such cases there is con- 
siderable metal-to-mctal area on side 


and end folds with no adhesive. Re- 
sult is an insufficient barrier to 
moisture, gases, and infestation. 
Another advantage of having ad- 
lesive on foil side is that it elimi- 





Want More Information? 


It’s free—and easy to get. Simply 
note here the items on which you 
want more details, then circle each 
key number (there’s one given at the 
bottom of each item) on the handy 
Reader Service Posteard—back of 
book. Then sign at the bottom and 
mail. For your convenience, too, 
these items are listed and keyed in 
the Reader Service Section. 








How Cincinnati Dairy Stops Valve Maintenance Problem 


About every four months maintenance men 
of Sealtest, Central Division, Cincinnati, 
Ohio, had to replace worn, leaky discs and 
thread-stripped stems of valves used on the 
dairy’s pasteurizing tanks. 

The high cost of down time, labor and 
parts was only a part of this maintenance 
problem. Each time the valves had to be 
repaired, the dairy suffered a drop in pro- 
duction and faced the possible loss of 600 
gallons of milk. 


Upon recommendation, Crane No. 9 


— oo 


bronze globe valves, with quick-change com- 
position disc, were installed. Today—two 
and one-half years later—these Crane 
valves, opened and closed a dozen times a 
day, have not cost the dairy one cent for 
repairs, or any loss in production or milk. 

Here again is proof that Crane valve 
economy is never measurable in terms of 
first cost. You get it in years of maintenance- 
free service. 

That’s why more prudent buyers specify 
Crane valves for every service. 


LEARN WHY Crane bronze 
valves with composition 
discs are so economical for 
service on steam, hot or 
cold water, oil or gas. Write 
to address below for Cir- 
cular AD-2222, 


CRAN E VALVES & FITTINGS 


PIPE « PLUMBING e 


KITCHENS e 


HEATING e 


AIR CONDITIONING 


Since 1855 — Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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nates sticking of overwrap to carton. 

Technique was developed by 
Pacon Research & Development 
Corp., New York City. Alcoa Re- 
search Laboratories perfected the ad- 
hesives employed. Latter have a 
high-blocking temperature that per- 
mits efficient rewinding of foil. 

Machine, which is being field- 
tested, will be introduced by Alcoa. 
—Aluminum Company of America, 
1501 Alcoa Bldg., Pittsburgh. 
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Unit Senses Liquid Level 
With Radioactive Source 


Beta radiation employed in a new 
liquid-level control offers highly ac- 
curate gaging of both thin and vis- 
cous fluids. 

Known as Betatrol, it consists of 
a small probe that houses a perma- 
rently sealed radiation source (28-yr. 
half-life) and detector tube. Unit 
has no moving parts, may be 
mounted in any position, and is con- 
nected to a remote amplifier. A re- 
lay actuates control devices. 

Operation depends on the rising 
liquid absorbing radiation that nor- 
mally passes freely from source to 
detector.—Robertshaw-Fulton Con- 
trols Co., 401 N. Manchester, Ana- 
heim, Calif. 


Circle 17 on Reader Service Card 


Powered Strapping Tool 
Offers Fingertip Control 

This pneumatic _ stecl-strapping 
tool provides power for every opera- 
tion after strap is inserted—tension- 
ing, sealing, and cutting. 

Known as A4, it can be used in 
any position to apply either vertical 
or horizontal straps. Controls on 
handle predetermine the tension, 
regulate sealing, and cut strap flush 
with seal. Three models are avail- 
able for 4-, %-, and 3-in. strapping, 
ranging 0.015-0.023 in. gage—Acme 
Steel Co., 135th St. @& Perry Ave., 
Chicago. 
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Versatile Screen Is Designed for Limited Headroom 


Compact and efficient, this heavy- 
duty horizontal vibrating screen offers 
efficient dewatering, washing, and 
sizing of a wide variety of materials 
where headroom is limited. It can 
be cable-suspended or floor-mounted, 
and where conditions warrant, a 
combination of both mountings can 
be used. 

Called CL-Model 58, it employs 
centrifugal-force, unbalanced _ shaft 
vibrators. Two eccentric shafts in 
the vibrator, which are supported by 
self-aligning bearings, are rotated by 
a helical-gear speed reducer. This 
provides the required  straightline 
motion. For quick replacement of 
cartridge-mounted bearings, vibrator 
gears are mounted on tapered shafts. 
A positioning rod, provided with 
screen, supports the shaft during any 
bearing change and keeps it ima 
central position. 


To further ease maintenance, 
screen decks are bolted to side plates. 
Thus, when a deck has to be re- 
placed, it can be removed simply 
vithout taking out the entire screen 
frame. 

Screens can be equipped with 
wash troughs, electrically heated 
decks, or bouncing-ball decks—singly 
or in combination. Screen decks may 
be fitted with wire cloth, perforated 
plates, or a wedge-wire type of 
screening. 

Units are made with single or 
double decks in 15 sizes ranging 
4x8 ft. to 6x16 ft. They have snub- 
bing devices that limit motion dur- 
ing acceleration and deceleration, 
and automatically eliminate critical 
vibration in the resonance speed 
range.—Link-Belt Co., Dept., PR, 
Prudential Plaza, Chicago. 
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Ceramic Exchanger Tubes Give Rapid Heat Transfer 


Here’s a new ceramic said to have 
excellent resistance to thermal shock, 
and three times the mechanical 
strength of ordinary glass. A thin- 
yall tube of this material can be 
heated to 1,300F., then plunged into 
ice water—with no adverse effects. 

Called Pyroceram, its use as heat- 
exchanger tubing permits higher 
temperature differentials for faster 
heat transfer. Other applications in- 
clude high-temperature _ bearings, 
piston heads, curtain walls, and 
blown or pressed ware. 

Opaque product is made from 
glass by action of nucleating agents, 


which promote crystalline growth on 
subsequent heat-treatment. This 
produces a hard white finish. Cur- 
rently, tubing is available in various 
diameters, and in lengths up to 10 
fi.—Corning Glass Works, Corning, 
NZ, 
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Stabilized with 


KELCOLOID 


after many months on the 
shelf, your product looks 


EMULSIONS: Kelcoloid proves the 
positive way to solve instability of 
food emulsions. This easy-to-use 
hydrophilic emulsifying colloid im- 
proves consistency, gives smoother 
textured emulsions, Markedly in- 
creases shelf life. 


SUSPENSIONS: With Kelcoloid you 
get maximum suspension of fruit 
pulp, both in concentrated and di- 
luted juice. Kelcoloid improves uni- 
formity of frozen concentrates and 


For Kelcoloid solves instability 
of your emulsions, suspensions, 
syrups, sauces. 


With Kelcoloid, you produce 
smoother tasting, stable and 
uniform products of superior 
flavor release and natural color. 


body, clean full flavor, and long shelf 
life. 


SYRUPS AND TOPPINGS: Kelcoloid 
gives syrups and toppings smoother 
taste, desired body, and superior 
flavor release. 

If you make emulsions or suspen- 
sions, sauces or syrups, easy-to-use 
Kelcoloid is worth your immediate 
attention. And, if you have a product 


or processing problem, at your serv- 
ice are our highly qualified tech- 
nicians, ready to give individual at- 
tention to your problems. Write or 
phone your nearest Kelco regional 
office today. 


YOURS ON REQUEST: Free samples of 
Kelcoloid and Technical Bulletin de- 
scribing properties and applications 
of this unique algin product. 


KELCOLOID* — of KELGO COMPANY 


120 Broadway, New York 5, N. * 20 N. Wacker Drive, Chicago 6, Illinois 
530 W. Sixth St., Los Angeles 14, ne. * Cable Address: Kelcoalgin-—-New York 


diluted juices. 


SAUCES: Kelcoloid produces properly 
stabilized products with optimum 
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Removable Counterweight 
Doubles Truck Capacity 

Standard capacity of this electric 
fork-lift truck (2,000 Ib. at 48-in. 
load length) may be doubled simply 
by attaching a quickly removable 
counterweight. 

A stand, included with unit 
(Model “E” Multi-Master) permits 
removing or replacing the counter- 
weight in 2 min. by loosening two 
bolts. Operator backs truck against 
stand and loosens the bolts. Coun- 
terweight automatically drops into 
the stand and is held by a chain. 
Reversing the process replaces the 
counterweight. — Lewis Shepard 
Products, Inc., Watertown, Mass. 
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Spray-On Coating Prevents 
Corrosion of Equipment 


Easily applied, this low-cost liquid 
preservative can curb corrosion of 
tools, machine parts, and temporarily 
stored food equipment. Currently, 
it’s being used to guard airplane 
assemblies in temporary outdoor 
storage. 

Product (Sabrex) is sprayed on 
and dries in minutes. It can be 
quickly ‘sprayed off’ with an inexpen- 
sive solvent or by steam cleaning. 
Coating protects both ferrous and 
non-ferrous metals for 4-12 months. 
It is a non-oxidizing wax-type ma- 
terial that penetrates all parts of ma- 
chined or fabricated metal surfaces. 
Should the self-sealing coating be 
ruptured, corrosion is localized to the 
immediate area—NaVan Products, 
Inc., Santa Monica, Calif. 
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15-Min. Changeover Cited for 250-Per-Min. Filler 


Filling accuracy, 15-min. change- 
over to different size containers, and 
reduced waste through use of a sim- 
plified ‘no jar—no fill’ device are ad- 
vantages cited for this new filler. 

At up to 250 per min., unit 
(Model SL-58) fills semi-solids into 
any type of container up to and in- 
cluding 2 lb. and 1-qt. sizes. Its 
spring-lift rising table, set to correct 


height for various containers by a 
screw, requires no adjustment during 
changeover. Containers are smoothly 
indexed by a combination walking 
beam and pin-type push bars. 

Unit is available in 4-, 6-, 8-, 10-, 
and 12-line models.—Filler Machine 
Co., 10 Penn Ave., Rockledge, 
Philadelphia. 
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Short Tracter-Cab Design Offers Maximum Payload 


Reportedly the shortest of its 
kind, this new tractor-cab arrange- 
ment measures only 89 in. from 
front of bumper to back of cab. 
Without exceeding overall length 


limits the tractor/semi-trailer com- 
binations, it permits use of longer 
trailers with larger payload capacity. 
Overall length has been cut by mov- 


ing cab forward, engine projecting 





New No. 1003-B1 


Oo ee 


a “premium” 


FULTON SYLPHON 
REGULATOR 


at a pinch-penny price 


The finest general purpose temperature regulator in the industry. For 
the first time, you can get premium quality “extras” at no added cost. 
This new self-powered regulator is trouble-free, powerful and sen- 
sitive. Installation is easy and inexpensive. Large Sylphon® Bellows 
provides perfect stroke action for valves up to 4’’. Handles pressures 
up to 250 psi. Designed for extra-long life. 


new extras at no extra cost: 


1. New Teflon Chevron valve stem packing—no sticking, no leaking, 
no lubrication . . . ever! 


- New Monel Valve Stem—super-finished to prevent sticking! 


3. New “Quick-Detach” stem fitting—valve removable without dis- 
turbing adjustments! 


- New Design incorporates "MA" valve—for “dead-end” service! 


. New overrun assembly—prevents regulator damage from over- 
heating! 


WRITE FOR BULLETIN D-LG 


Robertshaw-Pultow 


® 
CONTROLS COMPANY 
Mr. Controls 


FULTON SYLPHON DIVISION °¢ Knoxville 1, Tenn. 
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slightly into cab. Unit is available in 
two models (B-66 and B-67), pow- 
ered by maker’s gasoline and diesel 
engines respectively—Mack Trucks, 
Inc., 1355 W. Front St., Plainfield, 
N. ]. Circle 24 on Reader Service Card 


Special Elbow Jacket 
Covers Many Fittings 


The oversize radius of this alum- 
inum jacketing elbow enables cover 
ing long- and short-radius ‘ells’. 

'welve interchangeable sizes of 
‘humped’ ells (Gasco) fit over 107 
combinations of varying pipe sizes 
and insulation thicknesses. Such ver- 
satility minimizes inventory require- 
ments. Units are made of heavy-gage 
aluminum without metal folds, 
which eliminates the ‘stovepipe’ ap- 
pearance. Supplied in two halves 
that nest to minimize storage space, 
they are installed with sheet metal 
screws and may be easily removed 
for inspection or  salvage.—Pitts- 
burgh Corning Corp., 1 Gateway 
Center, Pittsburgh. 
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Transistors Up Efficiency 
Of Mobile Radio Unit 


['ransistor-powered for reliable 
communication, this 60w. mobile 
radio may be used with either posi- 
tive- or negative-ground 12v. d.c. sys- 
tems, important for truck fleets. 

Transistors, employed in botk 
transmitter and receiver, are pro- 
tected by a_heat-dissipating ‘sink’ 
mounted externally in front of unit. 
Receiver performance is improved by 
reduction of electrical noise, which 
also extends communication range. 
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NEW 


Cledliaglae 
DOOR 


automatic power operation 
speeds high volume 
trucking 


A COMPLETELY NEW design for a 
power-operated door. Electroglide 
delivers famous Jamison Cold 
Storage Door perform- 

ance plus fast, auto- 

matic opening and 

closing. Available 

as both bi-parting 

and single leaf. 


smooth, spring cushioned no shock operation 


e Exclusive cam lock compression seal with ““down”’ e@ Emergency controls; padlocking provision; rear 
and “in” action assures positive gasket contact. emergency release. 


Exclusive shock absorbing chain link absorbs e Tough, durable gaskets. All gasket contacts 
shock of start and stop—minimizes power visible. 


requirement. ; 
" e Doors are factory assembled and given operating 


Exclusive calibrated balancing spring gives tests before they are shipped in easily erected 
cushioned no shock closure and counterbalances units. 


weight of door for easy opening. “eS : " . 
die For descriptive bulletin write today to Jamison Cold 


Exclusive full height safety edge is sensitive full Storage Door Co., Hagerstown, Md. 


travel of door. 


COLD STORAGE _BOOeGs 


e Exclusive enclosed reduction gear sealed in oil. 
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LAVOR is the main quality or 

characteristic upon which re- 

peat sales of packaged foods 
or food products depend. A package 
can look good and provide a maxi- 
mum of convenience...but it will not 
be purchased a second time if it did 
not adequately preserve the flavor of 
its contents the first time. 
A food processor may use the finest 
ingredients prepared with the most 
modern equipment under the super- 
vision of the best chefs...but the fine 
flavor, which is at its peak immedi- 
ately after preparation, can be lost 
within a few hours if it is not pro- 
tected by the proper packaging 
materials. 


Causes of Flavor Loss 


Several of the more important causes 
of flavor loss are: 

1. Chemical changes in the food 
such as oxidation or hydrolysis 
(both greatly accelerated by 
light, moisture and air). 


2. Absorption of foreign flavors 


from the packaging material or 
through it. 


3. Direct loss of volatile flavor- 
ings through the packaging 
material. 


4. Bacteria and mold. 


Aluminum foil provides a powerful 
means of combating flavor deteriora- 
tion from such causes. It is opaque, 
preventing harmful light from cata- 
lyzing oxidation or other chemical 
reactions. It protects against flavor- 
destroying oxygen and moisture. 
Aluminum itself is odorless, tasteless 
and non-toxic. Its low moisture and 
gas permeability minimize the entry 
of foreign odors and the escape of 
volatile flavors. And, in addition, 
aluminum foil is an effective compo- 
nent for vacuum and gas packaging, 
both of which retard bacterial 
changes. 


The accompanying three graphs 
show how aluminum foil helps retain 
the original flavor of packaged food 
products subjected to different forms 
of flavor loss. 


©1958 by Reynolds Metals Company 


FIG. 1 
SCORE OF BUTTER 
STORED AT 40°F 
WITH ONION, CABBAGE AND GARLIC 





ALUMINUM FOIL 
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4p Gy y 
“yp 


BUTTER SCORE 


SCORING 
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88-Cooking Grade 


=. 2 
DAYS STORAGE 
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FIG. 

FLAVOR LOSS OF POTATO CHIPS 
EXPOSED TO RS 275 WATT 
SUNLAMP 4 FEET DISTANT 

A-DOUBLE CELLOPHANE | 

B-.002 POLYETHYLENE 

C-WAXED GLASSINE 
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SCORING 
9-Like Extremely ~ | 
__7-Like Moderately | 
5—Neither Like 
- nor Dislike ———— 
3-Dislike Moderately 
~~ 1=Dislike Extremely 


MINT FLAVOR RATING 


100 200 300 


HOURS STORAGE 
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Fig. I illustrates the lowering of but- 
ter quality due to outside flavor con- 
tamination. Grade A butter wrapped 
in aluminum foil and in parchment 
was stored at 40°F in a refrigerator 
with onions, cabbage and garlic. In 
three days, the parchment-wrapped 
butter had dropped to a score of 88— 
cooking grade—while the aluminum- 
wrapped butter maintained its orig- 
inal 92 score. 


Protects Against Rancidity 


Fig. II indicates how quickly flavor 
can be lost through chemical change. 
Potato chips in aluminum foil bags, 
wax-glassine bags, double cellophane 
bags and polyethylene bags were ex- 
posed to an RS 275 watt sunlamp 
four feet away. In less than three 
days, the potato chips in translucent 
and transparent packaging had de- 
veloped a pronounced rancidity 
whereas the aluminum-packaged 
potato chips maintained good flavor 
after thirteen days. These losses were 
attributed to oxidation, a cause of 
even more rapid deterioration of cer- 
tain other foods when they are not 
protected against light or air. 


Loss of a volatile flavor ingredient is 
shown in Fig. III. Puffed mint candy 
was stored at 100° F. Candy wrapped 
in heat-sealed aluminum foil retained 
“very good” mint flavor after six 
weeks, while the candy in heat-sealed 
cellophane had lost nearly all its 
mint flavor in that time. 


Aluminum foil packaging thus as- 
sures a maximum of repeat sales by 
protecting flavor more efficiently than 
any other flexible packaging ma- 
terial. For further information on 
this and other phases of aluminum 
packaging protection, call the near- 
est Reynolds sales office. Or write to 
Reynolds Metals Company, Rich- 
mond 18, Virginia. 
Watch Reynolds All-Family 
Television Program “DISNEYLAND”, ABC-TV. 


FIG. 1 


FLAVOR LOSS OF MINTS 
STORED AT 100°F 


2 |—scoring |__| 


5-Excellent | 
4-Very Good | 


q |3-Good _ |__| 


2-Fair 


WEEKS STORAGE 
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Battery-voltage variation, = from 
+ 20% to — 50%, will not damage 
the power supply—General Electric 
Co. Communication Products 
Dept., Syracuse, N. Y. 
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New Dry Bearings Offer 
High Wear Resistance 

Many advantages are cited for a 
new plastic-metal dry bearing ma- 
terial. 

Called D-U, it offers: Very low 
friction, greatly improved wear re- 
sistance, high thermal conductivity 
and low thermal expansion; compres- 
sive strength of 23 tons per sq. in. 
and an operating range of —392F. 
to 536F. 

Product consists of a steel backing 
with a thin sintered lining of 
spherical bronze. Latter is impzeg- 
nated with a mixture of Teflon and 
lead, a thin layer of which also covers 
the bearing surface. Result is two 
completely interlocked sponge-like 
networks. Bearing material is avail 
able in strip form in a range of thick- 
nesses, from which bushings can be 
wrapped, thrust washers cut, or 
hemispherical bearings pressed. — 
U. S. Gasket Co., Camden, N. IE 
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Loading, Delivery Sped 
By New Truck Racks 


Overall loading and delivery time 
of food-service trucks may be cut by 
these new steel racks. 

Units are specially designed to 
prevent damage to foods in transit. 
They come in sizes adaptable to most 
light delivery trucks, also are cus- 
tomized for special requirements. 
Loading, handling, and delivery ave 
quick and easy. 

A front-locking hinge prevents 
items from being spilled forward 
when truck makes quick stops. Racks 
have roof angles and accessory hard- 
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THE PENNSYLVANIA PLAN: 


100% financing for your new plant 


Complete financing for Lease-Purchase of several plant “shells” now being 
of a new plant is available in labor- readied for completion. 

surplus areas of Pennsylvania through 
combined efforts of lending institutions, 
non-profit community organizations and 
the Pennsylvania Industrial Develop- 
ment Authority. Interest as low as 2%, 
with deferred amortization, can be ap- 
plied on up to one-half of total plant cost. 


100% Financing at a glance... 
Industrial Plant Construction Costs— 
Subscribed by local non-profit com- 
munity sponsored builder-owner cor- 
porations. 
2nd Mortgage Loan, Pennsylvania 
Industrial Development Authority. 


o ft : : - , Ist Mortgage Loan obtained from 
100% financing is also available in other banks, insurance companies and simi- 


areas of the State, provided by com- jg» /ending institutions. 

munity organizations, banks, insurance Total financing, secured through local 
companies and other sources. You select syhscriptions and mortgage loans, 
the community you want. You specify without cash investment by the manu- 
plant construction details or choose one _facturer. 


For free copy of “Plant Location Services” pamphlet, 
or for details on 100% financing, write or call: 


Pennsylvania Department of Commerce 
Main Capitol Building 


1167 State Street, Harrisburg, Pa. 
/ Phone: CEdar 4-2912 
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23 Ashworth 





assure... the right design 
of the right wire 
to the right mesh specification 





Ashworth Belts are effecting savings in 
continuing processing in Blanchers ... Brine 
Tanks ... Cookers... Coolers... Cutting 
Tables ... Desanders ... Dryers... Evaporators 
... Inspection Tables ... Packing... 
Peeling and Coring ... Spray Washers 
... Sterilizers ... Weighing. 
Illustrated literature available, specify catalog M101. 


Metal Process Belts to Keep Products 
on the Move by... 


ASHWORTH BROS., INC. 


Sales Engineers: Atlanta « Baltimore e Boston « Buffalo 
Charlotte, N.C. e Chicago Cleveland « Dallas e Detroit ¢ Fall River, Mass. 
Greenville, S.C. # Louisville « New York ¢ Philadelphia 
Pittsburgh ¢ Rochester e St. Louis e St. Paul - F 
San Francisco e Tampa e Canadian Rep., et 
Peckover’s Ltd., Toronto « Montreal = \ \f 
Q “~ “ ae , ia 


Belts 
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RHOZYME 


Proteolytic Enzymes... 
useful for processing proteins 


RHOzyYME natural enzymes are valuable, effective low-cost aids for removing 
protein or for solubilizing protein and converting it into amino acids of 


high nutritional value. 


Carefully standardized to provide uniform, reliable performance, RHOozYME 
purified food-grade enzymes make meats tender, not mushy . . . modify whey 
protein for cheese spreads... strip gelatin emulsions from motion picture 
negatives for recovery of silver and reprocessing of the film base . . . improve 
the machinability of bread dough and give better grain and texture in the 
final loaf... permit easy processing of fish solubles for supplements in ani- 


mal feeds. 

Supplied as dry powders, RHozyME enzymes have excellent storage stability. 
Rohm & Haas will be pleased to show you how the specific, controlled action 
of RuozyMeE proteolytic enzymes can help you improve your protein proc- 
essing. For full information write Dept. SP. 


PRY Chemicals for Industry 
ROHM £ HAAS 
COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


Representatives in principal foreign countries 


RHOZYMI de ‘ 
Reg. U.S. Pat. Off. and in 


principal foreign countries. 
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ware for bolting to floor and roof.— 
Lockhard Mfg. Co., 6350 E. Davison 
Ave., Detroit. . 
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Carrier Unloading Sped 
By Telescoping Unit 

Pushbutton-controlled, this 17-ft. 
telescoping conveyor extends to 51 
ft. to unload carriers and deliver bags 
or cartons right to stacking points. 

Unit is mounted on swivel casters 
for easy portability. Its head stand 
has a scissors jack affording 14-in. 
height adjustment. Discharge plate 
is also adjustable. 

Conveyor consists of spring belts 
and grooved rollers. Overall height 
required for each deck is 10 in., and 
each level is individually powered.— 
Power-Curve Conveyor Co., 2185 S. 
Jason St., Denver. 
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Simplified Flow/Level Meter 
Gages ‘Difficult’ Liquids 


Complex flow and _liquid-level 
measurements may be simplified by 
this compact volumetric differential- 
pressure transmitter. Its pneumatic 
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TRI-CLOVER 


presents an ALL-NEW series of 


INDUSTRIAL ikuodl, PUMPS 
ce) ameK-) ef-Yalef-te)(-mere) egel-jle)abia-\-1/-)"-lal a-1-1a a lel— 





2 


... Offering these 
outstanding features: 





ee Volute type case . . . specially designed heavy duty pump 
head gives maximum conversion of velocity to pressure 
energy, with high efficiency. Pump head swings 360 
degrees. 


oe For over 35 years, Tri-Clover Division 
has specialized in the development and 
manufacture of high quality corrosion- 
resistant centrifugal pumps. Now, to further 
extend this pump line, and to meet more 
highly specialized pumping requirements, 
Tri-Clover presents an entirely new series 
of high efficiency centrifugal pumps. 
This new series of Industrial Stainless 
Steel Pumps is offered in a full range of 
sizes and seal styles, including models to 
operate at temperatures 
of minus 80° F to plus 
400° F. 






QO Francis type impeller . . . produces lower pressure at 
shaft sealing surface—minimizes danger of impeller 
clogging. 







Precision-machined shafts . . . minimize possibility of 
deflection or vibration. Over-sized ball bearings insure 
long, trouble-free operation. 


QO svcce type coupling . . . allows removal of complete 

pump rotary assembly, including impeller and frame, 
without removal of base or disturbing piping or elec- 
trical connections. 






SEND FOR BULLETIN 


For the full story on these 
new pumps, write for.a copy 
of the new Pump Bulletin 


Exclusive backplate design . . . accommodates either 258-1. 


packing gland or mechanical seal stuffing boxes, which 


can be easily interchanged in the field. 
LADISE CO. 


Rigid one-piece frame . . . of cast iron, has oversized j 
pocket for collecting any leakage from stuffing box, and TRI-CLOVER Tréi-Clouer Division 


can be piped to drain away from pump. Kenosha Wisconsin 





In Canada: Brantford, Ontario 


Export Department 
8 So. Michigan Ave., Chicago, U.S.A. (Cable TRICLO) 
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MACK MODEL N. 


really move the goods! 


Granted—the Mack Model N is a sweet looking 
job, a real prestige-booster for any outfit. But, like 
its famous conventional B Model brothers—the 
Mack Model N is the most rugged, reliable, eco- 
nomical performer in its field ...a Mack from the 
word “Go!” Sure... Mack Model N’s have— 

the power fo move more goods. Mack Model N’s offer 
a spread of gasoline or Diesel powerplants up to 205 h.p.— 
more than enough to meet your every need for power and 
performance. 

the stamina to move more goods. Macks are built to 
standards no other maker reaches. These husky haulers are 
famous for the greatest freedom from road stoppages and 
down time of any truck—anywhere. 

the handling characteristics to move more goods. 
Model N’s shorter length, air shift, air boosted hydraulic 
clutches, air brakes and option of power steering mean 
fatigue-free drivers who stay alert and efficient all day long. 
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If you’re plagued by the three C’s—costs, conges- 
tion and competition—then call your Mack branch 
or distributor and take a long look at powerful, 
dependable Mack Model N trucks and tractors. 
And include your best driver and ace mechanic, too! 
Mack Trucks, Inc., Plainfield, New Jersey. In 
Canada: Mack Trucks of Canada, Ltd. 


MACK 


first name for 


TRUCKS 
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output goes to a recorder and/or 
controller. 

‘Typical applications include gag- 
ing of slurries, corrosive fluids, col- 
loidal suspensions, and liquids that 
jell’ when not in motion. 

Unit (205T) consists of two sens- 
ing elements and capillaries con- 
nected to a differential-pressure dia- 
phragm. Two types of assemblies 
are available: For flush mounting in 
a pipe tee, or on a standard 3-in. 
flange. ‘Temperature limit is 300F'.; 
pressure limit, 1,500 psi—Taylor 
Instrument Cos., 95 Ames St., Ro- 
chester, N. Y. 
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Permits Food Sterilization 
By 250F. Steam or Gas 


A dual-purpose unit, this vacuum- 
pressure chamber enables conven- 
tional sterilization with steam at 
2501. and ‘cold’ sterilization of heat- 
and moisture-sensitive materials or 
packaged supplies. 

Known as Cry-O-Therm, its dual 
controls for steam or ethylene oxide 
make both processes fully automatic 
throughout the respective cycles. 
Sterilizing gas may be any of the 
readily available ethylene oxide-car- 
bon dioxide mixtures or maker’s new 
low-pressure gas (Cry-Oxide), an 
11% ethylene oxide mixture inerted 
with an aerosol-type propellent. Cur- 
rent interest in ethylene oxide re- 
sults from its extreme diffusibility, 
which permits items to be packaged 
in paper, carboard, or Pliofilm prior 
to sterilization. 

Standard chamber capacities range 
16x16x30 in. to 60x66x120 in. Units 
are available in conventional single- 
door models or with double inter- 
locking doors. Latter permit supplies 
to be loaded from an unsterile area 
and delivered into a sterile one.— 
American Sterilizer Co., Erie, Pa. 
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AOMOGENEZING 


COOKING : FILLING 
KETTLE D MACHINE 


Dramatic 
Money-saving 
approach 

to blending, 
dispersing, emulsifying 








Gaulin Particle Control... plus GTA... 
S Distest gives you the right answer on the most 
ame Tyee inexpensive method to disperse, emulsify 
Applications of GTA or blend your product. 
ee ¢ Homogenizers in GTA Bulletin H-55. 
Flavor emulsions « Sub-Micron Dispersers in GTA Bulletin 
and extracts SMD-55. 
Beverage concentrates - RE* Colloid Mills in GTA Bulletin C-57. 
Fruit juices ¢ Laboratory Homogenizers in GTA Bulle- 
and concentrates tin 13-55. 
Tomato products GTA shows how to: Improve uniformity; 
Chocolate and stop separation; accent taste; improve 
Butterscotch mixes texture; speed chemical reactions; reduce 
and syrups amount of materials needed; and easily con- 
Spices, spice oils trol and duplicate your product. 
and mustard It’s easy to try Particle Control. Rent 
Baby foods a Gaulin Laboratory Homogenizer or 
Soups Colloid Mill for only $75.00 a month and 
Ge see how your product can be made better, 
whe faster and cheaper. 
Mayonnaise 


Dispersion of 
vegetable colors 


Dispersion of 
fruit pulp MANTON 


So ee 
many classified ( @ | U | 
applications in food madgencivntne to. In. 
laboratories and for Peete Saee: 
new formula 73 Garden Street, Everett 49, Mass. 
development World's largest manufacturer of stainless steel reciprocating, 
rotary, pressure exchange pumps, dispersers, 








homogenizers and colloid mills 
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Occupies less than 1 cubic foot ! 


Taare ROLAPRINTER’ 


automatic wrapping machine 


CODE-DATING and 
IMPRINTING ATTACHMENT 


dling, bag-making machine, Compact 
weighs less than 5 Ibs. 
fae Functionally designed for trouble-free op- 
eration. 
® Imprints code-dates, descriptive copy, trade- 
marks or paper, cellophane, polyethylene, 
glassine, foil, etc. 
® Gives high quality printing results with fast-drying 
fluid inks. 
@ Requires no adjusting at any time — has integral im- 
pression control. 
® Automatic registration of imprints in any desired location. 
® Visible ink supply with automatic feed. 


Write today for full details about the new “Series 700 
Rolaprinter”’ attachment 


4 
GOTTSCHO, Dept. G 
pitscho HILLSIDE 5, N.J. 





First and foremost in 
automatic production-line 
CODING, MARKING and 
IMPRINTING machines 





Toronto and Montreal 
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In Canada: Richardson Agencies, Ltd. 





salvages food dusts at lower cost with 
up to 99.8% efficiency 


the perfected 


DUSTEX 


MICROCLONE 


With MICROCLONES you can obtain virtually total recovery of valuable air- 
borne product dust with no maintenance other than normal sanitary require- 
ments ...and with impressive savings in installed cost and space requirements. 
Perfected DUSTEX tubes of cast aluminum provide cling-free, self-cleaning 
surfaces . . . special contouring to assure maximum material recovery... 
protrusion-free design meeting highest sanitation requirements. 

Rugged all-metal construction with no moving parts, no filters to clog, 
no sludge to pump. 


CHECK THE ADVANTAGES of Microclones if you are manu- 
facturing or processing powdered milk, coffee, sugar, flour, 
cereals, feed or other foodstuffs that present dust problems. 
Write today to 


P.O. BOX 2520 @ BUFFALO 25, N.Y. 
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Pipeline Corrosion Curbed 
With Plastic-Lined Units 


Lined with a high-density Teflon 
compound, these pipes and fittings 
resist corrosion at temperatures to 
SOOF. 

Designated Fluoroflex-T-S, pipe 
liners are jacketed with schedule 49 
seamless steel pipe. They have 150- 
lb, ASA flanges threaded and welded 
at each end to form an integral unit. 
Pipe assemblies and_ similarly-lined 
elbows (45 and 90 deg., 125-Ib. 
ASA cast iron and 150-Ib. ASA cast 
steel, respectively) are available in 
1-4 in. sizes. 

These units will soon be comple- 
mented by matching fittings (tees, 
crosses, reducers, and a line of 6-in. 
pipes and elbows) to provide a com- 
plete corrosion-proof system.—Re- 
sistoflex Corp., Roseland, N. J. 
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Package-Legend Legibility 
Gaged by Unique Unit 

Here is a new tool for checking 
cffectiveness of your package as a 
“silent salesman” in supermarket 
merchandising. 

Known as “Videometric Com- 
parator,” it compares legibility of 
various packages by showing the rela- 


FOOD ENGINEERING, JUNE, 1958 





Safeguard 
Food 
against 
Mold 
and 
Yeast 


Spoilage 
with 





SORBES UAL 





Here’s a promise of new protection for a wide variety of food products. 
Extensive tests have proved that Pfizer SORBISTAT (sorbic acid) selectively 
inhibits the growth of many molds, yeasts and certain bacteria which cause 
spoilage. 

Cheese and cheese products; prepared gelatin, fruit, vegetable, and other 
salads, and fruit cake are some of the foods for which sorbic acid protection 
has been evaluated and found effective. The protective value of sorbic acid 
in pickles, soft drinks, pie fillings, and chocolate syrup is now being carefully 
analyzed. Reports indicate that in certain cases, sorbic acid is several times 
as effective as other antimycotic agents now in use. 

Most important, since SORBISTAT is a selective growth inhibitor of yeasts Quality Ingredients for the 
and molds, it does not interfere with the normal microbiological curing of Food Industry for Over a Century 
cheeses. At normally effective use levels SORBISTAT does not affect the ap- 
pearance, taste or odor of any food product. It is a stable, easily stored, 
white crystalline powder that’s added to foods as a powder or as an easily 
prepared solution. 

Discover for yourself how SORBISTAT can keep your foods in better con- 
dition...and your customess better satisfied! Write for technical literature 


and sample today. CHAS. PFIZER & CO., INC. 


Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y 


4 ‘ « 


" Branch Offices: Chicago, III.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.: Palins. Tes 
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When you want 


WET-STRENGTH 


Patapar has it! 


Looking for a paper with high wet- 
strength?—a paper that resists 
grease, too? These are basic qualities 
of Patapar Vegetable Parchment. 

Made from pure cellulose, Patapar 
is odorless, tasteless, non-toxic. 

Perhaps some problem in your busi- 
ness can be solved with one of the 
hundreds of different types of Pata- 
par that are available for packaging 
and industrial uses. 

Tell us the application you have in 
mind. We'll send information and 
samples of the type of Patapar recom- 
mended. No obligation. Please write 
on your company letterhead. 
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tive ease of recognizing and reading 
lines on a carton. Moreover, it gives 
an exact legibility differential on a 
numerical scale. 

In operation, one or two test pack- 
ages are placed behind a screen of 
specially treated material whose opac- 
ity is electronically controlled. As 
screen gradually becomes transpar- 
ent, the most prominent line is read 
first, then other features in order of 
their legibility—R. E. Van Rosen 
Corp., 18 W. 56th St., New York 
City. Circle 33 on Reader Service Card 


INGREDIENTS 


New Meat Cures Curb Loss 
Of Nitrite, Ascorbate 


Greater stability is reported for 
two patented meat-curing formula- 
tions. 

First is a dry curing salt contain- 
ing nitrite, nitrate, salt, and an 
alkali. Latter enables incorporation 
of sodium ascorbate or sodium iso- 
ascorbate with no breakdown in 
nitrite or ascorbate values. 

Second composition is a meat-cur- 
ing liquor containing ascorbate, and 
maintained at pH 6.4 or higher. 
Under these conditions, there is no 
reaction between ascorbate ad_ ni- 
trite—Grifith Laboratories, Inc., 
1415 W. 37th St., Chicago, IIl. 
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CHEMICALS 


Costly Labeling Problems 
Solved by New Adhesive 


A vinyl-based product, this new 
spot-label paste offers outstanding 
adhesion to all types of tin, glass, 
and plastic surfaces. 

Known as Helix Paste #701, it is 
also resistant to moisture, heat, and 
chemical fumes. Thus, it eliminates 
an annoying and costly labeling prob- 
lem.—Carl H. Biggs Co., 2255 Barry 
Ave., Los Angeles. 
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Epon-Base Floor Seal 
Stands Heavy Traffic 
Highly abrasion-resistant, __ this 


epon-base floor seal offers a light, 


semi-lustrous film that is long-lasting 
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Photo courtesy of Cities Service Oil Company (Delaware) 


Now! Stack 30% higher...load into boxcars too! 


The Clarklift fork trucks pictured above are 
demonstrating a new dual function. They stack 
30% higher than equipment of similar, retracted 
mast height ... can also drive through low box- 
car doors and other tight clearances. It’s made 
possible by Clark’s new Triple Stage Upright. 

Actually, it means you’re getting two machines 
in one. You are able to take better advantage of 
the full height of your warehouse . . . yet, use the 
same fork truck for loading rail cars or highway 


ted in U.S.A. 


trucks, low-door elevators, etc. The Triple Stage 
Upright enables your equipment to work full time, 
and on many varied jobs with no stacking height 
loss, no clearance problems, no work stoppages. 
A specification sheet showing complete details 
is available on request. 
Simply write: Triple 
Stage Upright, Clark 
Equipment Company, 
Battle Creek, Michigan. 


EQUIPMENT 


CLARKLIFT is a trademark of Clark Equipmen 


t Company 





FLEXIDYNE WORKS 


The “dry fluid’ in Flexidyne is tiny 
heat-treated steel shot. A measured 
amount, called the ‘flow charge,” is 
contained in the housing, which is 
keyed to the motor shaft. Inside the 
housing is a rotor, free to revolve 
relative to the housing, but connected 
to the load. 


When the motor is started, centrifugal 

force throws the flow charge to the 

perimeter of the housing, packing it 
between the housing and the rotor, which transmits 
power to the load. Initial slippage is momentary. Hous- 
ing and rotor become locked together and achieve full 
load speed without slip and at 100% efficiency. 


CALL THE TRANSMISSIONEER — your local 
Dodge Distributor. Factory trained by Dodge, he 
can give you valuable help on new, cost-saving 
methods. Look in the white pages of your tele- 
phone directory for ‘Dodge Transmissioneer.” 


Overheated motors? 


IN] IN 


Excessive belt maintenance? 


Breakage of materials being processed 
—like thread, wire, paper? 


N 


Expense of oversize or high 
torque motors? 


High demand rate? 


Expense of reduced voltage starters? 


NI NN AS 


Clutch trouble? 


Breakage of transmission parts due to 
instantaneous shock loads? 


IN 


Damage and recurring down-time 
from overloads? 


NI 


FLEXIDYNE 


THE DRY FLUID DRIVE 


It is no longer necessary to accept the destructiveness—the 
costliness—of conventional starting in the mechanical trans- 
mission of power. Flexidyne changes that! 

Flexidyne is the new way to start loads smoothly—to protect 
against shock and overload—to save power—all without any 
sacrifice of efficiency at full load! 

This revolutionary development is ushering in “the day of 
the soft start’’-—which can mean thousands of dollars to you in 
equipment savings and in better, more economical operation. 

Flexidyne is available, off the shelf, in Drives and Couplings. 
Capacities range from fractional to 1,000 hp. Ask your local 
Dodge Distributor or write us for technical bulletin. 


DODGE MANUFACTURING CORPORATION, 2800 Union St., Mishawaka, Ind. 


DODGE 
of Mishawaka, Ind. 


7 
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Equipment & Supplies 





under heavy traffic and does not 
darken with age. 

Known as No. 15, it also has high 
resistance to rubber and_ friction 
burns, moisture, and dirt penetration. 
Equally effective on concrete floors 
and wood, it is fast-drying and does 
not require a separate primer. Three 
coats are recommended.—G. H. 
Tennant Co., 721 N. Lilac Dr., Min- 
neapolis, 

Circle 36 on Reader Service Card 


BRIEFS 


Float-Type Control, mounted on 
side of tank, actuates cutoff valve in 
filling line when liquid reaches de- 
sired level. Pressure line connects 
flow chamber and valve. When hose 
is disconnected, spillage is prevented 
by automatic valve in end of hose. 
—Aeroquip Corp., Jackson, Mich. 
(37) 
Track and Platform Scale, combined 
into a single dial, weighs hanging 
products, and items on trucks or pal- 
lets. Dual-purpose unit, which cuts 
operating costs, is built to special 
order only. Gross capacities to 12,- 
000 lb.—Detecto Scales, Inc., 540 
Park Ave., Brooklyn, N. Y. (38) 


Compact Case Stacker mounts 
wooden, metal, or wire units 3-7 
high, or allows them to pass through 
singly. Equipment (Ezee Up) ad- 
justs for all case sizes, is mechani- 
cally operated, and can be installed 
in existing lines in 15 sq. ft. of floor 
space. Required headroom is less 
than 6 ft.—Lathrop-Paulson Co., 
2459 W. 48th St., Chicago. (39) 


Pipe and Coil Brush efficiently re- 
moves ice and snow from _hard-to- 
get-at elbows and underparts in ice- 
cream hardening rooms. Bristles are 
of black nylon, set into a special 
tube with 6 ft. handle—Braun 
Brush Co., 88-33 78th St., Wood- 
haven, L. I. (40) 


Automatic Bread-Pan Greaser han- 
dles 3-, 4-, or 5-pan straps. In coat- 
ing 130 pans per min., it uses only 
4 oz. per 1,000 pans. No heat is 
required. Single control accurately 
meters grease from unit’s 160-lb. 
reservoir to dispersion heads. Pan 
guide rails are adjustable for wide 
range of sizes—Mallet & Co., 601 
E.. General Robinson St., Pittsburgh. 
(41) 
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THE ELECTRIC AUTO-LITE COMPANY 
INDUSTRIAL INSTRUMENT DIVISION 


TOLEDO 1, OHIO 


NEW YORK « CHICAGO ¢ SARNIA, ONT. 


Send for New Catalog 


Temperature Indicators 
for REMOTE READING 


Model F-1 temperature indicators are 
widely used in the chemical and food 
industries to cut waste and help pre- 
serve quality standards in processing 
and storage. Ideal for installation on 
any equipment, where accurate tem- 
perature is desired. 


Solid tiquid-filled movement... Large, 
easy-to-read dial . . . Equipped with 
3-way adjustable bracket . . . Flexible 
tubing for remote reading or rigid 
stem for direct mounting . . . Wide 
choice of standard temperature ranges, 
from minus 60°F to plus 750°F. 
From $23.50. 


TEMPERATURE INDICATORS AND RECORDERS 
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CY BELT says 


‘| can eliminate ‘time lag’ 
and speed production!”’ 


Too often material in process can go only 
so far, and then must wait until somebody 
carries or pushes it to the next stage in the 
production line. The delay caused by the 
need for manual handling can frequently 
be eliminated by a complete conveyor sys- 
tem that reduces manual handling to the 
absolute minimum. Time is saved, unit 
costs are reduced, and the profit margin is 
widened. A trained Cyclone salesman can 
analyze your present materials-handling 
system to uncover time-wasting procedures, 
and suggest improvements. His analysis 
costs nothing, and his recommendation will 
be tailored to your plant and your needs. 
Just fill in the coupon. 
Prompt service to belt users is assured 
by two factories, one in the Middle 
West and one on the Pacific Coast. 


(iss) Cyclone Metal Conveyor Belts 


Spiral Woven e Flat Wire e Flex-Grid 


Cyclone Fence Dept. 
American Steel & Wire 
Division of 


Waukegan, III. Sales Offices Coast to Coast 
United States Steel Export Company, 
Distributors Abroad 


| 

| 

| 
United States Steel | = 

| 

| 


————m=- MAIL THIS COUPON ans 
Cyclone Fence, American Steel & Wire 

Dept. H-68, Rockefeller Bidg., Cleveland 13, Ohio 
Please send me, without obligation, your catalog 
No. 5 on Cyclone Processing Belts. 


Company 


Address 
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Here’s what it is...Teknikan is a dry Sweet Dairy 
Whey at special fat levels, that has been processed for 
the food industry by exclusive manufacturing methods. 
It gives you that special dairy solids flavor which is one 
of the “‘most wanted” in many food products today. 
Your product, containing Teknikan, will retain its de- 


sirable flavor and aroma longer. 


Here’s what it does 
1. Teknikan when used in margarine, produces a su- 


perior dairy spread flavor. 


2. Teknikan gives chocolate that well-known rich prod- 
uct flavor. 


TEKNIKAN 


3. Teknikan assures you of sharper, more delicious 
spaghetti and macaroni dinners. 


4. Teknikan brings out the sharp, wonderful flavor of 
powdered cheeses. 


§S. Teknikan adds a more mouth-watering natural dairy 
flavor to cakes, roJls and biscuits. 

Only the highest quality special Sweet Dairy Whey is 
used in the manufacture of new Teknikan. Try it today 
...it’s economical...get the flavor you desire by merely 
using varied concentrations. 


For additional information and working samples (be sure to state product 
application); please write our Technical Service Department 16F. 


WESTERN CONDENSING COMPANY, Appleton, Wisconsin * World’s Largest Producer of Whey Products 
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PLANT ENGINEERING 


Annunciator 


Contains information on new 
unit developed for monitoring 
complex automatic machine- and 
continuous process operations. 4p. 
—Panellit, Inc., Skokie, Ill. (66) 


Steel Shelving 

Covers six styles of open and 
closed types plain and ledge shelv- 
ing and companion equipment. 
7p.—Alan Wood Steel Co., Oaks, 
Pa. (67) 


Motor Pulleys 


Complete information on new 
series of vari-speed pulleys featur- 
ing simplicity, precision, and lower 
cost. Includes illustrations, data 
on enginering and _ construction 
plus charts to simplify selection 
and installation. 20p.—Reeves Pul- 
ley Div., Reliance Electric & 
Engr. Co., Columbus, Ind. (68) 


Valves 
Concerns 150-lb. WSP bronze 
globe, angle and check valves. 4p. 
-Walworth Co., Inc., N.Y.C. 
(69) 


Deaerators 

Describes new line of deaerat- 
ing feed water heaters.—Kittredge 
Engineering Co., Philadelphia. 
(70) 


Dust Collectors 
Concerns new centrifugal pre- 
cipitator. 2p.—American Air Filter 


Co., Louisville, Ky. (71) 


Transmission Lines 

Gives information on flexible, 
armored transmission line for hy- 
draulic metering and control sys- 
tems. 4 p.—Bailey Meter Co., 
Cleveland, Ohio. (72) 


Diesel Engines 


Operating and performance ad- 
vantages of two new diesel en- 
gines. 16p.—Allis-Chalmers, Mil- 


waukee (73) 


Boilers 

Booklet containing 40 facts 
about _ boilers.—American-Stand- 
ard, Kewanee Boiler Div., Ke- 


Motor Guide 

Gives full information on 
matching motor requirements and 
load characteristics. Covers cur- 
rents, speed, horsepower ranges 
and torques. 12p.—Century Elec- 
tric Co., St. Louis. (75) 


Insulation 
Manual dealing with vermiculite 
for cold storage insulation. 8p— 


Zonolite Co., Chicago. (76) 


Reducing Valves 

Design features and mechan- 
ical details of pressure reducing 
valve. 2p.—Copes-Vulcan Div., 
Blaw-Knox Co., Erie, Pa. (77) 


Radial Loads Research 

Research results on pump radial 
loads and stresses. Contains for- 
utulas and diagrams. 8p.—Peerless 
ump Div., Food Machinery & 
Chemical Corp., Los Angeles. 
78) 


New Coupling 
Gives uses for new smaller drive 
and coupling. 2p.—Dodge Mfg. 


wanee, Ill. (74) 


Co., Mishawaka, Ind. (79) 


Frostless Refrigeration 

Describes with diagrams and 
photographs method used for re- 
frigeration without frost or ice 
formation. 12p.—Niagara Blower 
Co., N.Y.C. (80) 


Ceramic Pulleys 

Details performance of new per- 
manent magnetic pulleys for 
tramp iron separation in belt con- 
veyor systems. 4p.—Stearns Mag- 
netic Products, Milwaukee. (81) 





Free Literature—Fast Way 


Any of these very-latest cata- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard — back 
of book. Then sign at the bottom 
and mail. 

For your convenience, too, all 
items in this department are listed 
and keyed in the Reader Service 
Section. 














New ‘‘Built-in’’ Process Refractometer Assures 
Continuous... Accurate... Easy Quality Control 


The internationally known GOLDBERG 
PROCESS REFRACTOMETER is de- 
signed for the continuous precise, rapid 
and easy determination of total soluble 
solids. ..in turbid and dark-colored con- 
centrates, jellies, jams, pastes, purees, 
juices, syrups, preserves, milk products 
...and in other solutions. 

Three models are available in Brix 
ranges: 0 to 25%, 12 to 72% and 36 to 
82%. Any model can be mounted on the 
side wall of a process vessel, evaporator, 
vacuum pan, fruit spread cooker, product 
pipe line or other location where con- 
tinuous reading is desirable. The refrac- 
tometer may also be mounted into a 
fixture that runs onto a track above a 
row of kettles for sample ladling. 


The unique optical system transmits a sharp transition 
line from light to dark onto the large .5% graduated scale 


in the focusable eyepiece. 


The illuminating unit consists of a 6 volt, 4 ampere, long- 


life bulb . . . detachable secket and cord. 


The compact and rugged refractometer when mounted 


removable from coupling flange. 


Instruments are factory calibrated. 


Recalibration to operating temperature 


is accomplished by a simple exterior set 


screw adjustment. A manually-operated 


wiper always brings fresh product sample 


to the prism face. 

The GOLDBERG PROCESS REFRAC. 
TOMETER offers the following impor- 
tant advantages: accurate readings are 


instantaneous ... 


withdrawal of sample 


not necessary... evaporation errors elim- 


inated... readings unaffected by viscosity, 


foam, air bubbles and pulp...no operator 


training period is required. 
Why not write for further details today! 


Dept. F227 
Gentlemen: 


American Optical Company 


Instrument Division, Buffalo 15, New York 


Send complete information on: 


(_] Goldberg Process Refractometer 


into the process vessel is vacuum and pressure-tight . . . de- 


signed to withstand pressure of 20 pounds and temperatures 
ranging up to 110°C (230°F). The instrument is readily 


Name 


|_] Goldberg Combination Hand and Dipping Refractometer 





Address 





Zone 





City 
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Owns: Foe de. 


TRADE-MARK 


SOLVES INSECT PROBLEMS 
FACTORIES * CANNERIES © BAKERIES * CAFETERIAS 


BOTTLING PLANTS * BREWERIES * FOOD PROCESSORS 


Only $299.50 


150 


OVER 100 APPLICATIONS 
WEIGHS JUST 19 LBS. 


“Outfogs” anything in its class—extremely dense insec 
ticide fog output at rates up to 15 gal. per hour. 

Fog particle size selection from 0.5 to 50 microns. 

Only | moving part. Nothing to lubricate. 

a assured by new automatic formulation shut-ofi 
valve. 


NOTE: We also make a Dyna- 
Fog insecticidal fogging ma- 
chine that does work of 650 
b. and heavier machines, yet 
weighs only 100 lbs! 


Sells for 


f.o.b. Factory 


Write for complete data without obligation 


AUTOMOTIVE DEVICES, INC. 


DYNA PRODUCTS DIVISION © P. O. BOX 297-K @ WESTFIELD, IND. 
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Water Economizer 

economizer that im- 
and reduces water 
Maver Ref. 
Park, N. J. 


Describes 
proves cooling 
consumption. 4p. 
Engineers, Lincoln 
99 
{ - 


Gas Scrubber 

Describes with illustrations unit 
for removing solids or liquids en 
gas or vapor. +p.—Cen 
Cleveland, Ohio 


trained in 
trifix Corp., 
83 


Separator 

Concerns svstem for removal of 
organic matter and 
chemical flocs from process water 
by flotation. 12p—Chain Belt 
Co., Milwaukee. (84 


uspended 


Air Cleaner 

Introduces new electronic clean- 
er that filters by ionizing par- 
ticles in the air stream. 8p 
Minneapolis-Honeywell Regulator 
Co., Minneapolis. (85 
Pumps 
Describes new 
proof pumps for 
rosive, toxic, radioactive and other 
fluids. 4p.—Chem- 
, Philadelphia. (86) 


leak- 


cor- 


series of 
handling 


ong 
pump & 


PROCESSING 


Metal Mesh Belts 
Details various type 
baked 


diagrams for 


belts used 
goods. Con 
application, 


i processing 
tains 
selectiol 1 tiy talling 
selection, and tips in installing 
Complete data on 
construction 10p.—Cam 


Wire Cloth Co., Cam 
Md. (93) 


, 
and operating 
1 
their 
bridge 


bridge, 


Centrifugal Pumps 

Describes series of stainless steel 
specifications and ca 
pacity curves. 6p.—Ladish Co., 
I'ri-Clover Div., Kenosha, Wis. 
(88) 


pumps with 


Feeder Valves 


Gives complete details on ro 
feeder 
Waldron & 
Pa. (99) 


tary vanc valves. 2p 


Sprout, Co., Inc., 


Muncy, 


Vibrating Screen 

Gives complete data and speci 
fications on all types of vibrating 
screens Svntron Co.., Homer 
City, Pa. (90 


Flow Indicators 


Describes new line of visual 
for checking flow of 
liquids and gases l'empered glass 
protect 
igainst changes as great as 400F. 

Schutte & Koerting Co., Corn 
wells Heights, Pa 


indicators 


is used for windows to 


95) 
Liquid Feeder 

New _ feeder 
handling of acids and other 
liquids. 4p.—The Cl 


San Francisco. (96) 


for controlled 
COrTo 
sive arkson 


Co., 


Maintenance Chart 


fork truck 
chart. 
Inc., 


preventive 
Lewis-Shep- 
Watertown, 


Electric 
maintenance 
ard Products, 


Mass. (94) 


MATERIALS 
HANDLING 


Rams and Scoops 

Describes ram and scoop at- 
available for lift trucks. 
Portland, Ore. (87) 


tachments 
Lyster Co., 


Space-Saving Drums 
interlocking 
Vulcan Con 
Ill. (89) 


Describes new 
shipping drums 


tainers, Bellwood, 


Screw Elevator 

Describes new unit with dry 
shaft drive for protection against 
oil leakage. 4p. — Fort Worth 
Steel & Mch’y., Fort Worth, Tex. 
91) 


Fork Lift Truck 

Contains details on series of 
gas-powered fork lift trucks com- 
illustrations. 16p.— 


Mfg. Co., Mil- 


plete with 
\llis-Chalmers 
waukee. (92) 


Magnetic Traps 

Introduces new line of stainless 
steel, full-flow traps for liquid 
lines. 2p. Ladish Co., Tri- 
Clover Div., Kenosha, Wis. (97) 


Fork Truck 

Cites operating characteristics 
and construction features of new 
2,000 Ib. capacity gas powered 
truck. 6p.—Clark Equipment Co., 
Mich. (98) 


Jackson, 


INSTRUMENTS 


Measuring Instruments 


Outline 
measuring 
trial 
Tics 

100) 


of force- and _pressure- 
instruments for indus- 
6p.—Dynamet- 
Mass. 


applications 
Corp., Burlington, 


Loading Assemblies 

detailed description, 
information, dimen- 
sional drawings installation 
layouts for liquid handling assem- 
blies. 24p.—Jordan Industrial Sales 
Div., OPW Corp., Cincinnati. 
101) 


Contains 
engineering 
and 


Mercury Controls 
catalog on mercury 
equipped automatic con- 


The Mercoid Corp., 


Complete 

witch 
trols 

Chicago 


OU p. 
(102 


Spectrophotometer 

variety of ana- 
4p.—Coleman 
Maywood, III. 


Describes wide 
lytical application. 
Instruments Inc., 
103 
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Certified Colors Z 
Flavoring Materials Aj 


FIRST PRODUCERS OF CERTIFIED COLORS 


5A HL. KMOHRIGTARR & COMPANY inc. 


‘a ESTABLISHED 1851 


89 PARK PLACE, NEW YORK 7> 11-13 E. ILLINOIS ST.. CHICAGO 11 + 2632 E. 54 ST.. HUNTINGTON PK.. CALIF. 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 
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YOUR FUTURE IS GREAT IN A GROWING AMERICA 


ae 


AMERICA ALWAYS OUTPERFORMS ITS PROMISES 


We grow so fast our goals are exceeded soon after they are set! 


7 BIG REASONS FOR CONFIDENCE IN AMERICA’S FUTURE 


1. More People — Four million babies yearly. U. S. popula- 
tion has doubled in last 50 years! And our prosperity curve 
has always followed our population curve. 


2. More Jobs—Though employment in some areas has fallen 
off, there are 15 million more jobs than in 1939—and there 
will be 22 million more in 1975 than today. 

3. More Income—Family income after taxes is at an all-time 
high of $5300—is expected to pass $7000 by 1975. 

4. More Production—U.S. production doubles every 20 
years. We will require millions more people to make, sell and 
distribute our products. 

5. More Savings— Individual savings are at highest level 
ever—$340 billion—a record amount available for spending. 


6. More Research —$10 billion spent each year will pay off 
in more jobs, better living, whole new industries. 


7. More Needs—In the next few years we will need more 
than $500 billion worth of schools, highways, homes, dura- 
ble equipment. Meeting these needs will create new oppor- 
tunities for everyone. 


Add them up and you have the makings of an- 
other big upswing. Wise planners, builders and 
buyers will act now to get ready for it. 


FREE! Send for this new 24-page illustrated 
booklet, “Your Great Future in a Growing 
America.” Every American should know these 
facts. Drop a post card today to: THE ADVER- 
TISING COUNCIL, Box 10, Midtown Station, 
New York 18, N. Y. 





Photoelectric Controls 


Illustrates and describes photo- 
electric controls with application 
diagrams and data. Also covers 
light sources, phototube and light 
source heads, electronic timers, 
etc. 24p.—Autotron, Inc., Dan- 
ville, Ill. (104) 


Thermocouple Assemblies 


Describes with pictures and 
charts base metal, small mass, 
noble metal, and special purpose 
Thermocouples, also mounting at- 
tachments and components. G100- 
8, 53p.—Industrial Div., Min- 
neapolis-Honeywell Regulator Co., 
Philadelphia, Pa. (105) 


Pushbutton Switches 


Describes new modular-mount 
series of lighted pushbuttons. 8p. 
—Micro Switch, Freeport, Ill. 
(106) 


Turbidity Transmitter 

Describes electrical transmission 
of turbidity measurements to re- 
mote indicators and/or recorders. 
4p.—Bailey Meter Co., Cleve- 
land, Ohio. (107) 


Oxygen Analyzer 

Details new unit for continu- 
ous, automatic analysis of dis- 
solved oxygen in high purity 
water. 4p.—Beckman Process In- 
struments Diy., Fullerton, Calif. 
(108) 


Control Valve 


Gives information on_ sliding- 
gate, self-operating temperature 
control valve. 2p—OPW Cor- 
poration, Cincinnati, Ohio. (109) 


Thermostat 


Describes electronic tempera- 
ture controller. 2p.—Electronic 
Processes Corp. of Calif., San 
Francisco. (110) 


Thermometers 


Details and _ illustrates new 
Stainless steel dial thermometers. 
2p.—Arthur S. LaPine & Co., 
Chicago. (111) 


QUALITY CONTROL 


Heating Jackets 


Introduces new line of labora- 
tory heating jackets and heating 
tapes. 6p.—Burrell Corp., Pitts- 
burgh. (112) 


Temperature Control 


Covers new unit to control 
temperature and humidity in lab- 
oratories. 4p.—]. O. Ross En- 
gineering, N.Y.C. (113) 


Titration 

Two data sheets giving details 
on meters in titration work with 
emphasis on moisture determina- 


tions. 6p.—Beckman Scientific In- 
struments, Fullerton, Calif. (114) 


Laboratory Balances 

Describes three new balances 
for rapid, accurate weighing. 4p. 
—Exact Weight Scale Co., Col- 
lumbus, Ohio. (115) 


Chromatography 

Contains information on new 
research instrument for analysis 
by gas and vapor. 10p.—Burrell 
Corp., Pittsburgh, Pa. (116) 


PACKAGING 


Ice Cream Estimator 

A slide rule type estimator en- 
abling quick, on the spot calcula- 
tions for any size carton, cup, 
slice, or bar.—Anderson Bros. 
Mfg. Co., Rockford, Ill. (117) 


Bagging Scale 

Detailed information on a new 
automatic bagging scale. 6p—Rich- 
ardson Scale Co., Clifton, N. J. 
(118) 


Pressure Packing 


Describes nitrous oxide installa- 
tions specifically designed for pres- 
surized packaging. * $p.—Ohio 
Chemical & Surgical Equip. Co., 
Madison, Wis. (119) 


Cycle Cartoner 


Descriptive booklet on new 
automatic, single operator cycle 
cartoner to boost packaging speed. 
4p.—F. B. Redington Co., Bell- 
wood, III. (120) 


SUPPLIES 


Safety Shoes 


Details of 72 steel toe safety 
shoes, also buyers guide. 16p.— 
Lehigh Safety Shoe Co., Emmaus, 
Pa. (121) 


Plastics 

Descriptions of major families of 
plastics; polyethylene, vinyls, sty- 
renes, phenolics and epoxies. 10p. 
—Bakelite Co., Union Carbide 
Corp. N.Y.C. ,122) 


INGREDIENTS 


Corn Starch 

Technical booklet contains in- 
formation on nature of starch, 
manufacturing process, various 
types, and approved methods of 
handling. 44p—Corn Industries 
Research Foundation, N.Y.C., 
(123) 


Methylcellulose Ethers 


Technical information and use 
data on methylcellulose ethers in 
product applications. 60 p.—The 
Dow Chemical Co., Midland, 
Mich. (124) 
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FOR BACTERIA-FREE 


CHECK YOUR PRODUCT against this list 


of proven applications for Niagara Filters: 





Olive Oil 

Pickle Brine 

Prune Juice 

Sugar Liquors 

Tallow 

Vanillin 

Vegetable Oils 
(all types) 

Vinegar 

Whiskey 

Wine 

Wort 


Cranberry Juice 
Food Dyestuffs 
Gelatin 

Glace’ Fruit Syrup 
Grape Juice 
Greases 

Jellies 

Lard 

Lemon Juice 
Liquid Sugar 
Maple Syrup 
Molasses 


Apple Cider, Juice 
or Pectin 


Beer 

Beet Sugar 
Candy Syrup 
Cane Sugar 
Caramel 
Cherry Juice 
Citrus Pectin 
Cocoa Butter 
Cooking Oils 
Corn Sugar 


[Vf CHECK WITH NIAGARA 


If you process one of these or similar products, in- 
vestigate Niagara’s totally enclosed design and all- 
stainless steel construction. These and other features 
assure bacteria-free filtration. You can depend on 
Niagara Filters to provide years of trouble free 
service. Consult Niagara’s section in Chemical Engi- 


neering Catalog or write today. 


Niagara FILTERS 


A DIVISION OF 


American Machine and Metals, Inc. 


Dept. FE-658, EAST MOLINE, ILLINOIS 


(Niagara Filters Europe: Kwakelpad 28, Alk . Holland) 








Specialists in Liquid-Solids Separation 
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SANITATION & MAINTENANCE 


Vinyl! Finishes 

Information on protective quali- 
ties of maintenance and deco- 
rative finishes. 4p.—Hauger-Beegle 
Assoc. Inc., Chicago. (125) 


Refuse Can Truck 

hand truck reduces 
saves time and effort and 
Nutting Truck & 
Faribault, Minn 


Improved 
noise, 
protects cans 
Caster Co., 
(126 


Lubricants 


Describes eight solid film lubri- 
cants on their respective appli- 
cations. 15p.—Electrofilm, Inc., 
No. Hollywood, Calif. (127) 


Sanitary Containers 

Crevice-free constructed stain 
less steel containers in 30-55 gal 
sizes. 2p.—The Buchen Co., Chi- 
cago. (128) 


Roof Coating 


Concerns new coating impreg- 
nated with glass fibers to prevent 
movement of asphalt in tempera- 
tures up to 140F. 4 p.—The Gar- 
land Co., Cleveland, Ohio. (129) 


Pipe Insulation 


Describes and illustrates new 
blanket type insulation of mineral 
wool material. 4p.—Baldwin-Hill 


Co., Trenton, N. J. (130 


Cleaning Tools 

Stresses economy of cleaning in 
meat packing plants through use 
of specially designed equipment 
for application of detergent and 
solutions. 15p.—Oak- 
N.Y.C. (131) 


germicidal 
ite Products Inc., 


Floor Waxes 

Introduces seven new soil re- 
sistant waxes. 4p.—Multi-Clean 
Products Inc., St. Paul, Minn 


29? 
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A'uminum Boxes 

Data sheet on new aluminum, 
single unit banana and produce 
boxes.—Mid-West Metallic Prod- 
ucts, Inc., Cleveland, Ohio. (133) 


Flooring Materials 

Describes complete line of 
heavy duty flooring materials. 4p. 
—Walter Maguire Co., N.Y.C. 
134 


Lining Material 

Concerns newly perfected lining 
that gives a hard surface to bulk 
handling equipment. 4p.—Metal- 
weld Protective Coatings Div., 
Philadelphia. (135 


Silicones 
Discusses major silicone prod- 
many uses for them. 
Products Dept, 
Waterford, 


icts and the 
Sp.—Silicone 
General Electric Co., 
N. ¥ 136 


MANAGEMENT 


Foreign Licensing 
Questions and answers on 
problems of foreign licensing with 
advice for avoiding pitfalls. 8p. 
Penoss International Corp., 
. tas79 


Production Control 


Describes automatic electrical 
system that records operation and 
progress of machinery in produc- 
tion line. 8p.—Control Systems 
Co., Jackson, Mich. (138) 


Safety Glasses 


Introduces new line of glasses 
designed to give maximum safety. 
8p.—American Optical Co., Safety 
Products Div., Southbridge, Mass. 

139 


Pneumatic Tubes 


Contains illustrations and dia- 
grams of tube systems for trans- 
mission of messages, cash, small 
parts, records, etc. 12p.—Stand- 
ard Conveyor Co., N. St. Paul, 
Minn. (140) 


Control Equipment 

Lists facilities and services to 
uid buyers in making wisest selec- 
tion of control equipment.— 
Energy Control, Inc., N.Y.C. 


Exporting 

Booklet containing information 
for exporting canned goods. 4p. 
—Brian, Jenks & Co., London 
(142) 


Insulation 

Gives details on economics of 
silicone insulation, including case 
histories and illustrations. 8p.— 
Dow Corning Corp., Midland, 
(143) 


TRANSPORTATION 


Sleeper Cabs 

Describes line of sleeper cabs 
for cab-forward and cab-over-en- 
gine truck models.—International 
Harvester Co., Chicago. (144) 


Accident Data 

Concerns street and highway 
accidents. Includes complete 
tables on accidents, injuries, 
causes, and trends. “The Road 
Toll”. 24 p—The Travelers In- 
surance Co., Hartford, Conn. 
(145) 


Tested Truck Accessories 


Describes truck attachments nec- 
essary for greater comfort, econ- 
omy, safety, or convenience of 
operation. Units were tested and 
approved by engineering depart- 
ment. Catalog MT-93, 12p.— 
International Harvester Co., Chi- 
cago. (146) 
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SINCE 16866 


>= 3 -< OR", °4 TL LING MACHINE COMPANY, 


THE ONLY 
PACKETING 
MACHINE 
SPECIFICALLY 
DESIGNED FOR 
LiQuiDs. 


The BFM 


Liquid Packeteer 


for ALL viscous, semi-viscous and 


FORMS and FILLS in one operation . . 


free-flowing liquids 


. fully 


automatic. 30 to 50 cycles per minute — 2 


to 8 packets per cycle . . 


. high speed. 


POSITIVE SEALING with air-operated sealing 


dies... 


eliminates “leakers.” 


QUICKLY and EASILY ADJUSTED for packet 
sizes for 1¥¢” to 5” long and up to 412” wide. 


VERSATILE . . . 


foils, 


handles plastics, papers, 


laminates, etc. 


PISTON or MOYNO PUMP FEED accurate 
quantity every time. 


For further information write 


INC. 





Division of FRANKLIN RESEARCH CORPORATION 


America's Pioneer in Packeting Machinery 


FITCHBURG, MASSACHUSETTS 
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NOTHING SELLS LIKE 


The child with his lollipop... the gourmet with his favorite aperitif or cordial...to each 
there is one basic appeal—the appeal of flavor. Thus, be it lollipop or cordial, be it 
anything eaten or imbibed, the manufacturers of such products should always keep 
in mind this well established fact: NOTHING SELLS LIKE FLAVOR! Which means, that 
if you aspire to do better than your competitors, you’ll have to use the best of flavors. 
If that’s your goal, you can be sure of the best when you buy from FRITZSCHE.. . 
A FIRST NAME IN FLAVORS SINCE 1871. 


FRITZSCHE srotners, INC.. 76 NINTH AVENUE, NEW YORK 11, N.Y. 


A FIRST NAME IN FLAVORS SINCE 1871 Sn 





Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, Ill., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa. San Francisco, Cal. St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aijiires, Argentina. Factories: Clifton, N. J., and Buenos Aires, Argentina. 
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T On Sunday, March 16, fire broke out in the smokehouse of Bluebird Food Products, Philadelphia. Flames 
spread from a pan of meat fat to the walls and roof. Ali instruments and wiring were damaged. 
Inset shows the Honeywell thermometer-controller that withstood the blaze. 








Honeywell service begins when 
you first decide you need instru- 
ments, and continues long after 
they’re installed. It includes: 


e Preliminary engineering, even be- 
fore specifications are written. 
Application engineering for installa- 
tion and startup. 

Service engineering help from your 
nearby Honeywell branch. 

Periodic service and swift help in 
emergencies. 

Training of your operators at the 
Honeywell Instrumentation Educa- 
tion Center. 








Arounp-THE-CLOCK help in emergencies 


is but one of many Honeywell services 
that give you extra value for your invest- 
ment in instruments. Get the complete 
service story from your nearby Honeywell 
field engineer. He’s as near as your phone. 
MINNEAPOLIS-HONEYWELL, Wayne and 
Windrim Avenues, Philadelphia 44, Pa. 
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proves quality of Honeywell instruments and service 





4 Thermometer-controller scorched in meat plant fire 
back on job 3 hours after call for service 
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2 Next morning at 9 o'clock, Mr. Herbert Cook, owner of the plant, 
called Honeywell's Philadelphia branch for service on the badly- 
scorched Honeywell thermometer. Two other thermometers were 
damaged beyond repair. 
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4 By noon the service engineer had the Honeywell thermometer 
back on the job. Only three hours had passed since Mr. Cook had 
called for service. With repairs to the building and replacement 
of the two destroyed instruments, plant operations could resume. 
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3 A service engineer arrived promptly from the nearby 
Honeywell branch. He replaced a door glass and recalibrated 
the thermometer—the only repairs required. A heavy metal 
case enabled the instrument to withstand the fire. 


a 











5 Mr. Cook had the destroyed thermometers replaced by 
Honeywell instruments. He wanted the assurance of prompt 
service whenever it might be needed again. 


Honeywell 
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PACKOMATIC GALLON-CAN CASE LOADER 


Packomatics high-speed, continuous-motion case forming, feeding, loading and 
sealing machine, shown above, oiled the way at the Esso Standard Oil Company 
plant for faster fully-automatic casing of gallon cans. This is the only machine 
on the market designed for cost-reducing end-loading style corrugated shipping 
containers. Custom-Engineered to accomodate cans from the 12 oz. size to the 
5-qt. Imperial gallon size, for an almost endless variety of products—from foods, 
juices and beer to paint, chemicals and cleansers 


J. L. FERGUSON CO. Joliet 10, Hi. 


New York, Chicano, Cleveland Boston, Tampa, Baltimore, Portland, Denver, 
Los Angeles, San Francisco, Seattle, New Orleans, Louisville, Kansas City 
and All Principal Canadian Cities. 


PACKOMATIC machines include the Bale Seoler Case Sealers Opener- 


Loaders Case Imprinters Telescoping Volumetric Filler Packer-Gluers. 


Units available, semi-automatic or fully-automatic depending on your needs: 


Six 5-qt. cans or gallon cans 


“Old Fashioned” 
in handling 
cases’? 


T.M. Reg. U. S. Pat. Off. 


equipment feeds, forms, positions, loads, seals, 
and imprints shipping containers automatically 





Just stack the magazines with “knocked-down” con- 
tainers. The rest is automatic. With Packomatic 
Custom-Engineered equipment, containers are fed 
out, formed and positioned, end-loaded with cartons 
or cans, sealed and imprinted 4-sides (serial num- 
bered, if desired) ready for shipment. Packomatics do 
the whole job—or any part of it. And how they pay 
off in any plant! End-loaded cases require up to 28% 
less board. Labor costs shrink dramatically and your 
packaging line keeps pace with your production line. 
Your Packomatic line can grow as you grow, too. 
Start now with a case opener and loader, or case 
sealer, or imprinter—build it unit by unit into a 
complete system. 


Sixty cigarette cartons 


in 20'/g” x 1354” x 9'¥\4" case 
ond 20'/," x 1334" x 81/4” case 


Twenty-four 12 oz. cons 
in 16%” x 10'5,4” x S94” case 





Twelve 46 oz. cans 
in 21” x 13” x 7'/44" case 


AL CASE LOADING PATTERNS FOR 


Six No. 10 cans 
in 22'/,4” x 1794" x 71/4" case 





Twenty-four cartons 
in 12!/." x 1054” x 8'/,” case 


fon Ly 


Thirty 1 Ib. cartons 
in 164” x 1054" x i," case 





Eighteen 7 & 8 oz. cartons 
in 20” x 14%" x 8%” case 


King Size: 177%” x 11'/," x 22” 
Regular: 14'9,4” x 11'/.” x 22” 


CANS AND CARTONS 


Twenty-four cartons 
in 19/2” x 10%" x 7” case 





Forty-eight cartons 
in 22%" x 23'/.” x 157%" case 
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USEFUL 





Planning Your Campaign 


TECHNIQUES FOR MARKETING NEw 
Propucts by Douglas Banning. Pub- 
lished by McGraw-Hill Book Co., 
330 W. 42nd St., New York City 
36. 1958. 308 pages. Price: $6.50. 


Want to— ' 

Locate new product areas? Figure 
the chances of success before risking 
promotion? Select the best, most 
profitable distribution method? Cre- 
ate or supervise your own advertising 
sales program? 

The answers to these questions 
and many others can be found in 
this clear and compact reference to 
marketing new products. Speaking 
in specific ready-to-use examples, the 
book guides you in step-by-step detail 
through all parts of merchandising, 
advertising, and managing the intro- 
duction of a new product. It em- 
phasizes the tested improved meth- 
ods especially valuable for a modest 
sized business. 

True success stories in the book 
indicate how exactly you may market 
a new product in ways that will bring 
excessive profits the first year. There 
are practical down-to-earth instruc- 
tions on copyrighting, printing, mail 
order, and other facets of advertising 
plus the how-to-do-it of sales plan- 
ning. 


Booklets and Reports 


SUPERVISOR'S THINKING ON CURRENT 
Issues (NMA Research Report #5). 
Published by National Management 
Association, Dayton 2, Ohio. 16 
pages. Price: $ .50. A supervisor 
looks at four men’s status, produc- 
tivity, grievance procedure, training, 
and other aspects of his job. 


PRELIMINARY DesiIGnN StupY OF A 
Foop IRRADIATION REACTOR—PHASE 
2 (AECU-3320). Published by U.S. 
Department of Commerce, Washing- 
ton 25, D. C. 98 pages. Price: $2.50. 
Preliminary design study of the re- 
actor type selected for use in govern- 
ment process, 


Errect oF VARYING THE Gap Be- 
TWEEN THE OuTER F Laps or Cor- 
RUGATED Boxes FOR CANNED Goons. 
Published by Fibre Box Association, 
Chicago 4, Illinois. 27 pages. Price: 
No charge. Report on laboratory tests 
indicating canned goods shipments 
subject to greater damage when box 
is not completely closed. 







APPROVED 


VIKING 
“Sanitor’ 



















It is the ideal pump for all types of liquid or 
semi-liquid food products. Sizes 20, 35, 50 
and 90 GPM available in 39 models. A pump 
you need not return to factory for repairs. 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. 


PUMPS GIVE YOU 
SIMPLICITY PLUS 


For complete information send today for 
catalog Section FE 





See Our Catalog in Sweet’s Plant Engineers File 


















Slow Speed 
Self Priming 
Less Weight 
3A Approved 
Fewer Parts 
Longer Life 
Reversible Operation 
Even Flow 
Hydraulic Balance 
Easy Take-Down 
Fast Cleaning 
O-Ring Seal 
O-Ring Gaskets 








In Canada, It’s “ROTO-KING” Pumps 
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DRY and CLEAN AIR at 
the RIGHT TEMPERATURE 


@ to control your product quality 

e to protect a critical operation 

e to protect apparatus from moisture 
damage 

@ to DRY your material or product 

e@ to control packing or storage conditions 

@ to assure precision in testing or research 

@ to increase air conditioning capacity 


Air Condition by the NIAGARA Method 
Using HYGROL Liquid Absorbent 


This compact method, giving high 
capacity in small space, removes moist- 
ure from air by contact with a liquid 
in a small spray chamber. The liquid 
spray contact temperature and the ab- 

sorbent concentration, factors that are 

easily and positively controlled, de- 
termine exactly the amount of moist- 
ure remaining in the air. 


Most effective because...it removes 
moisture as a separate function from 
cooling or heating and so gives a pre- 
cise result, and always. Niagara ma- 
chines using liquid contact means of 





drying air have given over 20 years of 
service. The apparatus is simple, parts 
areaccessible,controlsare trustworthy. 
Most reliable because...the absorbent 
is continuously reconcentrated auto- 
matically. No moisture-sensitive in- 
struments are required to control your 
conditions...no solids, salts or solu- 
tions of solids are used and there are 
no corrosive or reactive substances. 
Most flexible because...you can obtain 
any condition at will and hold it as 
long as you wish in either continuous 
production, testing or storage. 


Write for Bulletins 112 and 131 and complete information 
on your air conditioning problem. 


NIAGARA BLOWER COMPANY 


Dept. FI-6, 


405 Lexington Ave., New York 17, N.Y. 


Niagara District Engineers in Principal Cities of U. S. and Canada 
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OUR SENDZIMIR MILLS produce sheets up to 48” wide, 

_ 4 in thicknesses from .010” to.109”, and .005” to .109” in 36” 

*, wide sheets in all commercial grades, finishes and tempers. 
» Strip is available in gauges from .0015” to .090” 


4 THESE SPECIAL WORK ROLLS MAY LOOK ALIKE— 
BUT THEY AREN’T— due to minute variations in decimal § 
= diameter, hardness and a number of special compositions. In 

fact, profilometer readings show that our rolls are 9 times 
=. smoother than plate glass, 
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lt takes more than just a precision mill 
to produce STAINLESS STEEL 
of WieroKold. quality 


...it takes Operating Know-How. Only are used in controlling such variations as crown, 
Washington Steel, first to use Sendzimir edge and camber. To accurately control all the pos- 
sheet rolling, can offer you 10 years of sible variations requires a large number of these 
practical experience with these mills. rolls, plus highly skilled operators who know from 

experience which rolls, speeds and reductions are 

Every hot-rolled stainless steel band has varia- required. These are but a few of important factors 
tions in thickness and surface characteristics in quality rolling which can only be learned by long 
which must be compensated for in the cold-reduc- experience and association with precision mills. 
tion process to obtain precise gauge and flawless Washington Steel is the only producer whose 
surfaces. To do this, special work rolls with minute entire production stainless steel sheet and strip 
diameter differences along the length of the roll is rolled exclusively on the Sendzimir Mill. 


WASHINGTON STEEL CORPORATION 


6-W Woodland Avenue : Washington, Pennsylvania 
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RECENT INVENTIONS 








Pressure above which 
caking occurs, psi. 


024681026 
% Moisture in flour 











Process Offers Non-Cak- 
ing, Insect-Resistant Flour 


Drying and controlled com- 
pression of flour cuts shipping 
weight and volume, also frees 
product of insect infestation. 
Curve shows maximum pres- 
sure to which a dried flour may 
be subjected without caking. 
Any pressure above 500 psi. 
destroys insects—R. A. Lar- 
sen, Minneapolis, and S. A. 
Matz, Chicago, to USA. No. 
2,833,655, May 6, 1958, 


EQUIPMENT 


Shrimp-Sheller Consisting of 
Frame-Mounted Impaling 
Means, Pivotal Blades With 
Abutting Flange Portions, Syn- 
chronizing Means—J. Young, 
Coral Gables, Fla. No. 2,820,- 
244. 


Poultry-Processing Unit Com- 
prising Cleaner, Adjacent 
Scalder—H. B. Turner, Tim- 
berville, Va. No. 2,820,245. 


Dehairing Apparatus Employ- 
ing Rotating Cylinder With 
Peripherally Opening Cham- 
bers, Arcuate Stationary Mem- 
ber, Pressure-Producing Means 
—B. L. Thomas, Western 
Springs, Ill. No. 2,820,246. 


Cake Icer Employing Supply 
Hopper, Distributor, Cylinder, 
Piston, Synchronizing Means— 
J. R. Litty, Goshen, N. J. No. 
2,821,958. 


Fish Filleter Comprising Con- 
veyor, Hollow Casings, Pierc- 
ing Points, Blades—A. Gradoff, 
San Francisco. No. 2,822,569. 


PRODUCTS 


Dry Granular Fondant Having 
40-Micron Sugar Fragments 
Cemented by Partially Dried 
Sugar Syrup, Microscopic Crys- 
tals—California & Hawaiian Su- 
gar Refining Corp., San Fran- 
cisc. No. 2,824,808. 


Meat Cure Containing Dial- 
kali Metal Phosphate, Linear 
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Alkali-Metal Phosphate Poly- 
mer—Armour & Co., Chicago. 
No. 2,824,809. 


Meat Tenderizer Comprising 
Fungal Enzyme, Sodium 
Chloride, Dextrose, MSG, 
Pepper, Celery Salt, Edible Oil 
—Food Industries Co., Dallas. 
No. 2,825,654. 


PROCESSING 


Extracting Vegetable Juice by 
Mixing Pulp With Pomace, 
Pressing, Adding Filter Aid, 
Centrifuging—Sharpless Corp., 
Philadelphia. No. 2,823,126. 


Tenderizing Raw Beef by 
Grinding, Extruding, Working 
to Form Tendrils, Dividing 
Into Flat Portions, Conpress- 
ing—G. B. Gwilliam and H. C. 
Howell, Jr., Boise, Idaho. No. 


Preserving Fruit Juice by Ultra- 
Violet Radiation — Institutum 
Divi Thomae Foundation, Cin- 
cinnati. No. 2,824,014. 


Improving Chocolate and Co- 
coa by Adding Oxygen-Carry- 
ing Porphyrin, Heating to De- 
stroy Certain Nitrogeneous 
Substances—Verdurin Co., De- 
troit. No. 2,824,801. 


Treating Green Coffee to De- 
crease Chlorogenic Acid, Trigo- 
nelline—Verdurin Co., Detroit. 
No. 2,824,805. 


PACKAGING 


Seal-Cooling Unit (for Over- 
wraps) Comprising Metal 
Wall, Wax-Repellent Surface, 
Package-Contact and Wall- 
Cooling Means—Stickelber & 
Sons, Inc., Kansas City, Mo. 
No. 2,823,729. 


Frozen-Food Package Having 
Longitudinal, Lateral Wrap- 
ping Strips That Space Stacked 
Cartons to Permit Air Circula- 
tion—M. J. Lang, NYC. No. 
2,824,013. 


Closer-Sealer for Parafined Pa- 
perboard Containers—J. A. 
Zinn, Jr., Chicago. No. 2,822,- 
653. 





Want more information on any 
of these recent patents? If so, 
you may obtain detailed printed 
copies by writing direct to the 
U. S. Patent Office, Washington, 
D. C., giving serial numbers of 
those you want and enclosing 
25¢ for each copy. 





your \ 
product 


in a recent release of U.S. Government standards, 
Irish Moss Extracts and Sodium Alginates have 
received approval as ingredients in certain dairy 
products. 


You can turn this information to your own 
advantage at once — whether you are in the 
dairy field or not. 

For, in many a problem dealing with viscosity, 
suspension, stabilization or gelation, food pro- 
cessors who have tested these products of the 
Algin Corporation of America have found an ideal 
solution. 

These extracts are truly odorless and tasteless. 
They add virtually no calories to the finished food 
products. They are impressively economical. But 
above all—they are uncompromisingly pure. In 
fact, Algin Corporation’s exclusive method of 
extraction guarantees the highest purity for these 
Marine Plant Extracts. 

Complete factual information is yours for the 
asking: Actual Case Histories of how these Marine 
Plant Extracts improve products and sales; solid 
evidence that these extracts may well be. the 
basis of entirely-‘new products for you. Simply 
address your request to: — 


~" ALGIN 


CORPORATION 


OF AMERICA 





SALES OFFICES: 


NEW YORK 4: 24 State Street » Whitehall 4-1193 


CHICAGO 5: 600 South Michigan Ave. *« WA 2-3829 
LOS ANGELES 25: 2024 Westgate Ave. « BR 2-4346 


Canadian Sales Representative — Charles Albert Smith Ltd. 
356 Eastern Ave., Toronto * 8307 Royden Rd., Montreal 
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INGREDIENTS 
For THE 
Foop Processor 























PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET 
RESEARCH — PLANT LAYOUT and DESIGN — PACKAGE DESIGN 
and TESTING MANAGEMENT — PUBLIC RELATIONS — GENERAL 
CONSULTING — PATENTS — CHEMICAL, 

NUTRITIONAL ANALYSIS 


BACTERIOLOGICAL and 














CARROT OIL 
makes food 


golden yellow 


‘ 


Ca:rot oil, like contains carotene. Carrot oil 
s extracted from carrots, and each pound contains 
to 25 million units of carotene, the international 
tandard of vitamin A activity 
arrot oil is preferred for vitaminizing foods because 
is a natural vegetable oil and because it contrib 


butter, 


animal fats of any kind 
and does not produce fishy 


flavor 


SEND FOR BOOKLET 


New 36-page comb me eata 


reading n st 
processors. Write fore 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, Ind. 








FOOD DEVELOPMENT LABORATORY 
5. W. ARENSON, Director 
t eva.uation ¢ New Products development. 
in flour shortenings, milk and other 
~lients ee Facilities; chemicals and phys- 
ratory, bakery spray dryer and oiher 
8 equipment 
stown Roa 57-01 
, Maryland Wo dside L.I. 


32nd Avenue 
77, New York 


SCHWARZ LABORATORIES Inc. 


Consultation on Food Problems 

Analyses of Foods and Beverages 

Food Plant Design and Process Improvement 
Research and Investigations 

Legal Testimony 

Ww rite for bulletin describing facilities and services 
30 Washington St., Mount Vernon, N. 











LEWIN ASSOCIATES 


Consultants 
DESIGN AND LAYOUT—PROCESSING 
PRODUCT AND PACKAGE E- 
VELOPMENT AND IMPROVEMENT —WARE- 
ILQUSING - DISTRIBUTION — MARKETING 
KESEARCH—ESTIMATES—REPORTS 
243 West 56 Street New York 19, N. Y. 
JUdson 6-1748-9 


PLANT 
EQUIPMENT 








GUSTAVE T. REICH 
& ASSOCIATES 


Consultant to the Food Industries 
COMPLETE CONTINUOUS PROCESSES 
Operation — Waste Disposal 
AUTOMATION 
Philadelphia 43, Pa. 








FOSTER D. SNELL 


Research Laboratories 
SENSORY PANEL TESTS 
Food Analysis, Stability Studies, Evaluations, 
Packaging Problems, Vitamin Assays. 
Write For 
“Food Facts’’ 
Sth St.. N. ¥. 11 


WaAtkins 4-8800 








STRASBURGER & SIEGEL 


Che uists—Bacteriologists—Food Technologists 
Specialist in Canned and Glassed Foods 
Laboratory Services 
Testing Tomato Products, Mayonnaise, Pickles, 
Oils, F Beverages, Sugars, Filth in Foods, 
Food and Drug Libels, Expert Testimony 
1403 Eutaw Place Baltimore 17, Maryland 











asso SEARCHLIGHT SECTION povensinc 
OPPORTUNITIES . 


EMPLOYMENT e« BUSINESS -+ 


DISPLAYED RATE 


The advertising rate is $16.00 per inch for all 
advertising appearing on other than a con- 
tract basis. Contract rates quoted on request. 


EMPLOYMENT OPPORTUNITIES—S37.00 per 


inch subject to agency commission. 


Send New ADS or Inquiries to Class. Adv. 


INFORMATION: 


DISCOUNT OF 10% if full payment is made 
in advance for four consecutive insertions of 
undisplayed ads (not including proposals). 


An ADVERTISING INCH is measured 7% inch 


vertically on one column, 3 columns—30 inches 
—to a page. 


of Food Engineering, 


EQUIPMENT—USED or RESALE 


UNDISPLAYED RATE 


(Not available for Equipment Advertising) 
$1.80 a line. Minimum 3 lines. To figure ad- 
vance payment count 5 average words as a 
line. (See {| on Box Numbers.) 


POSITION WANTED undisplayed rate is one 
half of above rate, payable in advance. 


BOX NUMBERS count as one additional line. 


P. O. Pox 12, New York 36, N. Y., For July Issue Closing June 26th 











FLOUR RESEARCH CHEMIST 


Cereal Chemist with research experi- 
ence to work on experiments in flours. 
Submit complete resume and salary re- 
quirements. Baltimore, Maryland area. 
Reply 

P-7630, Food Engineering 
Class. ° 


Adv. Div., P.O. Box 12, N.Y. 36, N.Y. 














ADDRI SS BOX NO, REPLIES TO: Bow No. 
Classified Adv. Div. of this publication. 
Send to office nearest you. 
NEW YORK 86: P. 0. BOX 12 
CHICAGO 11: 520 N. Michigan Ave. 
SAN FRANCISCO 4: 68 Post St. 


_ POSITION VACANT 





State qualifica- 
references. 


opportunity for right man. 
background, experience, 
Food Engineering. 


tions, 
P-7 


168, 


EMPLOYMENT SERVICE _ 


$5,000-$30,000. This 
successful since 1927 
your field. Sells your 
contacts. Present posi- 
Write for details—Jira 
P. O. Box 674, Manchester, 


Salaried Personnel 
nationwide service 
finds openings in 
abilities; arranges 
protected. 

yer Jennings, 





POSITIONS WANTED 


Dutchman—(52) ’ 
sack flourmill, 
seeks position. 
American company.—wWrite 
Engineering. 


managing director 100- 
Amsterdam, now merged, 
European Representative of 
PW-8168, Food 


Food Technologist—Ph. D., 12 yrs. experi- 
ence, Product and Process R & D in grocery, 
instant coffee, dairy, and canning. Patent 
work. Now Head R & D section. Seeks posi- 
tion R & D Director with dynamic Food 
Company. PW-8167 Food Engineering. 
Personnel and Labor Relations Man—Wants 
temporary work on daily basis Evaluating, 
Installing, Improving or Vitalizing personnel 
programs. Thoroughly experienced——em- 
phasis in Food Processing: Selection, Effi- 
ciency, Morale, Training, Methods Improve- 
ment, Employee Benefits, Insurance, Control 
ciency, Morale, Training, Methods Improve- 
on my time. D. Arms, 1414 Rideout, Whit- 
tier, Calif. OX. 92417. 


Food | Technologist—Chemicat " Engineer— 
B.Ch. E. Eight years experience in quality 
control, development and production. Knowl- 
edge of drying, spray drying, freezing, mix- 
ing, packaging. Emphasis on desiccated 
coconut, dessert powders, syrups, soluble 
tea, coffee. Prefer N. Y. but will relocate. 
PW-8160, Food Engineering. 





POSITIONS WANTED 





Attention Food Processors——Sales Executive 
with 12 years experience in the processing 
and canning of Fruits and Chocolates for 
the Dairy and Ice Cream Industries. Pres- 
ently Sales Mgr. of an old line Flavoring 
Co. Has experience in all phases of the in- 
dustry from Production and Processing to 
Sales. Seeking a position with aggressive 
organization. PW- 8069, Food Engineering. 
Food Technologist, employed, must locate in 
New England. Quality control experience. 
Number of years with can manufacturer. 
B.S. degree, conscientious. PW-7986, Food 
Engineering. 








FOR LEASE 








For Lease—Complete vegetable and straw- 
berry processing plant, and other modern 
processing machinery, including Package Ma- 
chinery Corp. automatic wrapping machine, 
all housed in modern building located in 
center of industrial section of Central Ar- 
kansas. Quick Freezing Plant with 40 Tons 
daily capacity at —30°, and Cold Storage 
Warehouse with capacity of 300,000 cubic 
feet located on property and available for 
use. Railroad siding and truck dock avail- 
able. For details write FL-6424, Food Engi- 
neering. 
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DELIVERY ery 


MOST MODERN PACKAGING AND 
FOOD PROCESSING MACHINERY 


3—Hayssen Model F Compaks with net weight 
scaies, bulk and dribble feeds, Electric Eyes. 


2—Package Machinery Model C Transwraps, with 
net weight scales, buik and dribble feeds, Elec- 


ic Eyes. 

Stokes & Smith Model BS Stokeswrap with 
Auger Feed and Electric Eyes. 

s—Scandia Model SFS6F high speed automatic 
Wrappers with Electric Eyes. 

i—Ceco Model 40-9 '2-TT Automatic Adjustable 
Cartoning Units. 
Hayssen Package Wrappers, all sizes. 
Package Machinery Models FA, FA-2 and 
FA-4 Wrap.ers, with or without Electric Eyes 
or Tear Tape. 

i—Pneumatic Scale Automatic Carton Feeder, 
Bottom Sealer and Top Sealer with intercon- 
necting conveyors. 

6—Fitzpatrick Model D-6 Stainiess Steel Com- 
minuters. 
Baker Perkins, Day, ) Ss P Heavy Duty 
Mixers, 12 to 150 gal. ca 

2—Day Size G, 2000 Ib. niinen type Powder 
Mixers, 
one Pulverizers, Models 1SH, 2TH, 3TH, 
Cherry Washer, Langsencamp Fruit Pulper, 


Aluminum and Stainless Steel Kettles. Shriver 
Filter Press, Disintegrators. 


Complete Details and Prices 
Available On Request 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette St., New York 12, N. Y. 
Phone: Canal 6-5334 











FOR SALE 
100 Gal. Copper Steam Jacketed Mixing Kettle 
300 Gal. Copper Still with Condenser and Tank 
Model MPU-15 Miller Cellophane Wrapper 
Model MPS-17 Miller Wrapper and Sheeter 
100 Gal. Read Jacketed Double Armed Dough Mixer 
100 Qt. Read 3-speed Master Mixer 


SAVAGE BROS. CO. 
2638 Gladys Ave. Chicago 12, Ill. 








FOR SALE 


SODIUM ALGINATE 


27,000 ibs. Powdered 
40,000 Ibs. Granular 
This material, in excellent condition, is 


offered for sale because its use has been 
discontinued. 


F.O.B. Chicago cold storage warehouse. 
No reasonable offer will be refused. 


Call: Reliance 5-1234, Ext. 406 
Chicago, Illinois 


SEARCHLIGHT SECTION 


THE MOST COMPREHENSIVE RANGE OF NEW and REBUILT EQUIP- 
MENT FOR THE FOOD INDUSTRIES . . . READY FOR YOUR 
IMMEDIATE USE! 


COMPLETE PLANTS 

® Edible Oil Refini I il including such 
Albright Nell Flaking Rell vx 
800 Gal. Stainless Jacketed Kettle 
Shriver 24” x 24” Filter Press 
Bleaching Tanks and Deodorizing Tanks 

© Breweries, Distilleries, Wineries 

® Vegetable Sponge and Canning Plants 

® Meat Packing . . . © Pet Food Processing 


GRINDING-CHOPPING- 

CUTTING-PULVERIZING 
Hammer Mills by Williams, Mikro, Fitzpatrick, Gruendler, Robinson Abbe 
and Ball & Jewell Rotary Cutters; Sterling Dicers, Peelers 


DRYING-FLAKING 

DEHYDRATING etc. 
Rotary Single and Dougle Drum Dryers in all standard sizes Tray, Truck, 
Shelf and Cabinet Dryers; Vacuum and Atmospheric; Ovens 


MIXING EQUIPMENT 
Brand NEW Falcon Dougle Ribbon Mixers in Steel or Stainless; available 
in all sizes; steam and cooling jackets supplied. Heavy Duty Double Arm 
Jacketed Mass Mixers by Werner & Pileiderer, Baker-Perkins, Read, J. H. 
Day, sizes from Lab. to 1000 gallon 


PROCESSING VESSELS 
Stainless Steel Steam Jacketed Kettles all sizes always in STOCK Vacuum 
Pans, Reactors, Evaporators, Retorts, Sterilizers; all metals Stainless Steel 
Storage and Mixing Tanks; Horizontal, Vertical 


SIFTERS-SCREENS 
Selectro Stainless Steel Screens with single or multiple decks 
Sifters by Rotex, Robinson, Patterson, Tyler-Niagara etc. 


FILTERS, FILTER PRESSES, COLLOID MILLS, VISCOLIZERS, 

HOMOGENIZERS, CENTRIFUGALS, PACKAGING EQUIPMENT 
Fillers for Liquids, Semi Liquids, Pastes, Powders, Crystals etc. 
Labelers, semi and fully automatic for Bottles, Packages, all 
containers. Special Wrapping and packaging equipment to solve 
most problems 


MISCELLANEOUS 
Standard Knapp Automatic Case Gluers and Seciers, Capping 
Equipment by Capem, Resina, Pneumatic Scale, others. Tubing, 
Piping, Valves, Fittings in Stainless, Pyrex, Haveg etc. 


FIRST MACHINERY CORP. 


209-289 TENTH STREET 
BROOKLYN 15, N. Y. 


Phone: 
STerling 8-4672 




















FACILITIES FOR 
PROCESSING FRUIT JUICE 
CONCENTRATES 


Responsible established firm is interested in 
cooperative arrangement with fruit packer 
or fruit processor for production and market- 
ing of concentrated fruit juices. We will 
install modern fruit juice concentration equip- 
ment if necessary. Give location, plant 
capacity and present line of operation. Also 
whether facilities for freezing and cold 
storage are available. 


BO-8057, Food Engineering 
Class. Adv. Div., P.O. Box 12, N.Y. 36, N.Y. 


FOR SALE LATE MODEL 


2—90’x32” Buflovac roller drier PACKAGE MACHINERY 
(These driers in good condition, complete 
with S.S. stacks up through roof) 

Wickes 125 H.P. water tube boilers. Ray Pagpags Machinery. affotele E A, Faz, 
Horizontal wrety of burner sqm, World Bee Line, High Speed 120 BPM 
cluding approx. 50’ stack . MoGel D Labeler. 

5—600 gallon C.P. vats. Good condition. Resina Capper, High Speed and Single 

Many other pieces of dairy equipment. Please write Pneumatic Straight Line 20 Head Filler 

for list. Pneumatic, Pony, World Labelers. 


Address inquiries to:—A. E. GROTH Horix, Karl Keifer, Ertel Fillers 
d Pneumatic Scale High Speed Cartoning 


DARIGOLD PLANT Line (also 30 CPM) 


P. O. Box 157 Bellingham, Wash. Battle Creek Model 51 Wrappers 
Standard Knapp +429 Case Sealers. 





Standard Knapp High Speed Can Labelers 











BOILE RS SELL US YOUR SURPLUS EQUIPMENT 


HI-PRESSURE 
Complete stock from 10-2,000 h.p. 254~-36TH STREET 
Nation’s largest inventory, New & Used R 1M BROOKLYN 32, NEW YORK 


WABASH POWER EQUIPMENT INC. STerling 8-1550 
9750 Skokie Bivd., Chicago (Skokie), 111..OR 3-8118 
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SEARCHLIGHT SECTION 








1952 Can closers assorted . . 


Cookers & Coolers . SS Kettles . . 





FOOD PROCESSING EQUIPMENT 
FOR SALE 


LATE TYPE PRACTICALLY NEW 


Liquid Sugar System 
Tomato Products Equipment 
Sweet Potato Line (the best) 
Corn Syrup Handling System 
. Juice Fillers . . 


- 1500 gal. “$s Tanks with coils . . 
High Temperature Pasteurizer with pre heater. 


Write or call in LANDISVILLE, N. J. 


JOHN F. JOHNSON 
OXford 1-1690 


. Labelers . . . Gluers . . . Conveyors . 


. CHISHOLM RYDER 











1—Std. Knapp 8 oz—710 Labeler Model D 
1—Burt Model AUPA Labeler, 8 oz #10 
1—Std. Knapp Model F Caser, quart can 
1—Std. Knapp #429 Gluer, 14° comp. unit 
1—Packomatic Giver with 12’ comp. unit 
4—Std. Knapp Model F Casers, 6 oz—+1, #2 
2—Sharples type M-30G Super Centrifuges 
4—Sharples C-27 Super-D-Hydrators, 316 $.S. 
1—A T & M 42” susp. Centrifuge, perf. 
Syruper 

piston S.S. Filler, 300 can 
1—M & S$ 9 piston Filler, brass contact 
1—Resina auto single head Capper, 28, 38 mm 
2—Urschel cont. Vegetable Peelers 
2—1lee 100 gal. S.S. agitated Kettles 
4—Fitzpatrick Model K Comminuting machines 
2—Fitzpatrick Model D Comminuting machines 
1—Charlotte Model 20 S.S. Colloid Mill 
6—Pfaudier 10C) gal. Model R Reactors 
1—Niagara Mod H Filter, 21 S.S. ivs 
2—8’ dia Rotary Dryers, 20’ & 56’ lon 
2—Link-Belt Rot. Lov. Dryers, 207. 10, 310-16 
36—S.S. Kettles in Stock, 20 to 100 gal. 
2—Bowser 5000 GPH Pressure Filters 
1—Canco O08 Seamer, set for 46 oz. Rebuilt 
1—Canco 400 Seamer, 401 diameter cans 


MACHINGRY and 
BQUIPMIENT COMPANY tns. 


123 TOWNSEND STREET SAN FRANCISCO 7 





JUNE SPECIALS 


FMC Hand Packed S/S Filler #MH1699 
Pneumatic 18 spt. SS Vac. Filler & Cleaner 
Biner-Ellison Filabelmatic 12 spt. 316 8.S. 
World Twin Turret Labeler C10006, 120PM 
Kiefer Rotary 24 spt. 316 SS Vac. Filler. 
Standard Knapp Can ‘Labelers, all sizes 
Diana Dicer No. 9 for meats & veg’ ts. 
Elgin 2 spout Piston Fillers 

FMC 6 valve S/S Can Filler good for gals. 


We Buy Complete Plants or Single Units. 
What Have You for Sale? 


YOU CAN BANK ON 
Equipment Clearing House, Inc. 


111 33rd Street Brooklyn, N. Y. 
SOuth 8-4451—4452—8782 








REBUILT and GUARANTEED FROM STOCK 


Geyer 8 Valve Stainless Steel Piston Fillers 
FMC Model 120 ey Steet Soup Filler 
seg Model 66 eat 
MC Hand Pack Filler Set ‘Us. for Glass Bean 
a A Tanks 50” x 66” 
— Cooler 36” wide 
moty, and Full Can Elevators 
En Twin Piston Fillers and a geld 
CASERS for 6 oz. 12 oz. #2 #303 #24 etc. cans 
Bu oe: | one Kyler, Standard Knapp Wrap Around 
abeters 


“Write for our latest 60 page catalogue—over 3,000 
Food Processing machines listed. Mail us a list of 
2 


HOMOGENIZER 
Manton-Gaulin Homogenizer Model CGC 
1500, excellent condition. First offer 
over $2500.00 takes it. No Dealers. 


FS-8119 Food Engineering 
Class. Adv. Div., P.O. Box 12, N.Y, 36, N.Y. 











gour surplus equipment today’’. 


rocessing Equipment Co. 
ourt, Kalamazoo, Michigan 


Phone:FI-3-2579 





DRYER 


Proctor Swartz apron type 7 ft. 
wide, 26 ft. long, stainless steel. 
Steam heat. Now operating on 
food grade products. Reasonable 
price. Available August. 


PURITY PRODUCTS COMPANY 


Mayville, Wisconsin 











FOR SALE 


Due to Discontinuance of 
Wrapping Operation 


2-Oliver #799T Carton 
Wrapping Machines 


Two Years Old 


Each with 6’ Infeed Conveyor and 
Quik-Seal Refrigeration Unit; 440 
VAC. 


Equipment can be inspected by appointment 


Call REliance 5-1234, Ext. 406 
Chicago, Illinois 


FOR SALE — Brewery Machinery! 


Write for free, 16-page, two-color illustrated cata- 
log, showing more than $8,550,000 of late model, 
processing equipment located at Fort Pitt Brewery. 
Pittsburgh, and Red Top Brewery, Cincinnati; both 
plants ceased operations November. Hundreds of 
items of stainless kettles, glass-lined tanks, filters, 
compressors, packaging equipment, etc., HAS. 
Ss. ee CORP., 3083 ny St., Buffalo 
i4, N. Y. Telephone: AMherst 








FOR SALE 
Model F Bean Snipper 
CR Closing Machine 
1 American 400 Closing Machine J 
1 Continental VC Vacuum Closing Machine 
6 


icéoD Printing Machine 
ALARD INDUSTRIES INC. 
Post Office Box 367 Williamson, N. Y. 








FILLING MACHINE 
Filler Machine Co. filling machine for semi-solids 
(jams, jellies, mayonnaise, etc.) Four piston, all 
stainless steel, separate motor driven agitator, 
jacketed hopper. Fills 5 oz. to 20 oz. on one shot 
—has provision for double shots. Fills up to 95 
jars per minute. Four years old. Excellent oon- 
dition—available immediately. 
M. POLANER & SON, INC. 
233 Morris Avenue Nowark, New Jersey 








a, 





BOILER FOR SALE 


1 used 205 h.p. Keeler water tube boiler in excellent 
condition complete with re-built Auburn stoker 
automatic draft controls and new 5/16” thick 100 
foot stack. Pressure relief valves set at 150 
pounds guaranteed hydrostatic test of 240 pounds. 
Subject to prior sale. 


MIDDLETOWN MILK & CREAM CO., INC. 
Delaware County Frasers, New York 











FOR SALE 


CARTONER MACHINE 


CECO MODEL 40 (Container Equip. om 9Y, 
GG 2 —. ae Glue seals a seal 
end style carton. Brand-new condition, a than 
Yo yr. use. “Direct inquiries t o 


LITHO DIVISION, Milprint, Inc. 
Milwaukee, Wis. 





SEARCHLIGHT 
Equipment Spotting 
SERVICE 


This service is aimed at helping you, 
the reader of “SEARCHLIGHT”, 
locate rebuilt and used Food proc- 
essing equipment not currently ad- 
vertised. (This service is for USER- 
BUYERS only.) No charge or obliga- 
tion. 


How to use: Check the dealer ads to 
see if what you want is not cur- 
rently advertised. If not, send us 
the specifications of the equipment 
and/or components wanted on the 
coupon below, or on your own com- 
pany letterhead to 


SEARCHLIGHT EQUIPMENT 
SPOTTING SERVICE 


Food Engineering, Classified Advertising 
Division, P.O. Box 12, N. Y. 36, N. Y. 


Your requirements will be brought 
promptly to the attention of the equip- 
ment dealers advertising in this section. 
You will receive replies directly from 
them. 


Searchlight Equipment, Spotting Service 
c/o Classified Advertising 

Food Engineering, 

P.O. Box 12, N. Y. 36, N. Y. 


Please help us locate the following equipment: 


COMPANY 


STREET ...... 


FE-6/58 
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FOR SALE 


1—Niagara type 316 St, St. Pressure 
Filter, Model 610-28, 600 sq. ft. 


1—Niagara T304 St. St. Filter Model 
36H-10-3. 


5—Dowstering. Presses — Davenport 1A, 
; Louisville 8-Roll 36”. 


steece Drum Dryers: 42” x 120”, 
42” x 100”, 36” x 84”, 32” x 72”. 


3—St, St. Vac. Shelf Dryers, 100 sq, ft. 
2—Nickel Evaporators 200 & 450 sq. ft. 


4—Groen 150 gal. St. St.eJacketed Ket- 
tles, double motion agitators, 


6—Mixers, Spiral Ribbon 336, 100, 75, 15 
cu. ft, 


1—Baker-Perkins 200 gal. double arm 
jacketed mixers, 


2—FMC Crusher Preheaters, single tube. 


3—Fitzpatrick Comminutors, St. St. 
models D. F. 


38—2950 gal. Heil Stainless steel single 
axle Truck Tanks. 


30—Stainless Steel Tanks—30 gal. to 
10,000 gal. sizes. NEW & USED. 


EQUIPMENT Cop. 


1411 N. 6th St. Phila. 22, Pa. 
POplar 3-3505 


IN STOCK AT LOEB’S.---- 











Cappers: Capem C-4-F, m.m. 

Centrifugals: Fletcher i> copper, 17” stainless, 20” 
lithooated, Tolhurst 26” rubber. 

Clarifiers: De Laval and Sharples, st. st. 

Crystallizers: 550 gal. st. st. jkt. agit. 

Dryers: Link Belt Mono Tube, monet. 

Dryers: Devine 2 x 4 Nac. drum st. steel. 

a Direct Heat 4’ x 20’. 
prxer: Nordyke-Marmon 120 bu 

Fillers, liquid: vacuum, siphon, gravity. 

Fillers, piston: Stokes, Colton,” Elgin, Filler Ma- 
chine Co. for jars, tubes. 

Fillers: M & S for cans 6 and 10 pocket, st. 

Fillers, powder; Speedee, Triangle, Stokes a ‘Smith, 
Ferguson, Gump. 

Filter Presses: Sperry, Shriver 6”-36", recessed and 
plate and frame types. 

Filters: Int. pressure—Alsop, Sparkler, Lomax, 
Sweetiand with 30 24” st. st. ves. 

Filters: Rotary Vacuum—Eimco, Oliver, Bird. 

Heat Exchangers: Roses st. steel 165 v., baa 

Homogenizers: 25, 60, 125, 1200 200. 


LOBB 


Ketties: Dopp 150 gal., Jkt. 20 hp s. s. agit. 
Kettles, Stainless steel: 20 to 500 gal., with and 
without agitators 
Labelers: Burt Knapp, New Jersey, World. 
Mills, hammer: Mikro, Gump, Prater, Raymond, 
Jay Beel Jeffrey, Williams, er aa 
Mills, colioid: Charlotte 20 hp., 
Mixers, dough type: ag and _ arm. 
Glen Power Plus 340-at., 
Powder: 50 to 2000 Ib. At. 
Gemco 5” x 14’, stain steel, 40 cu. ft. cap. 
Day high speed 40 hp. 
Day #8 st. st. DA., 20 hp. 
Muller: Simpson 39'/2” type 316 s.s. bowl. 
Pan. Vacuum: Harris 42”, stain, steel. 
Percotator: Pfaudier 54 x 42” stain. as 
Pumps: Centrifugal, rotary, gear, vac 
Sealers: Standard-Knapp 429, 20’ compressor. 
Separator: De Laval, sg — AC VO 
Separator: Sweco 36” dia., st. 
Tablet Presses: Single aa and rotary. 
Tanks: Stain, steel 25 gal. to 1200 gal. 


Send us your inquiries and list of idle equipment 


* TELEPHONE SEeley 8-1431 


EQUIPMENT SUPPLY CO. 


820 WEST SUPERIOR ST. 


CHICAGO 22, ILLINOIS 





Modern Packaging Equipment 











GOOD EQUIPMENT 
REASONABLY PRICED 


i—Stokes 43B S.S. Granulator. 

i—Sharples C-27 §.S. Super Dehydrator. 
i—350 gal. Copper Jacketed Kettle ~~ Agitator. 
i—Vac. Shelf Dryer 20 shelves 59 x . 
i—Vac. Shelf Dryer 20 Shelves 42 x im. 

i—Vac. Shelf Dryer 6 shelves 40 x 43”. 

6—S.S. Tanks 300 gal., 750 gal. x 1200 gal. 
4—S.S. Kettles 60 gallons. 

i—Pfaudier 20 gal. S.S. Jacketed Reactor. 


Send for Bulletin A-41 with Listings 
of Several Hundred Desirable Items 


The MACHINERY & EQUIPMENT Corp. 


293 Frelinghuysen Ave. Newark 12, N. J. 
TAlbot 4-2050 


SPECIAL OFFERINGS 
PNEUMATIC SCALE COMPANY High 
fully automatic Cartoning 


ne. 
PNEUMATIC SCALE COMPANY Me- 
gem Speed fully automatic Carton- 


Line. 
Both Lines in 11,000 Series. 

















THE PRICE IS RIGHT 


2—Pneumatic poste Ay High Speed cemmuing 
Lines complete, 12,000 series, Like New. 


i—2,000 gal. and 400 gal. Stainless Sasttary 
Storage Tanks. 


4—Shell and Tube Preheaters, en Sanitary 
and insulated. From 65 to 150 sq. ft. 


i—Shell and Tube Heat Exchanger sanehis T316, 
165 sq. ft. 


1—35 gal. Stainless Sanitary a Jacketed 
Kettle with double acting Agitator. 


i—Vacuum Double Drum Dryer, 60” x 120”, 
denser, receivers, drives, etc. 


i—3,000 gal. Stainless Sanitary Vacuum Tank 
with Stainless heating coil having 295 sq. ft. 


i—900 gal. Stainless Sanitary Vacuum ck with 
Stainless Heating Coil having 113 sq. ft. 


Simone Stainless Style UD size pe Intensive 


2>Merco Separators Type B-16, Stainless discs. 
3—Cresson-Morris Centrifuges, 40” x 24". ~ 


i—6 ft. x 15 ft. Stainless Sanitary Vacuum Pan 
with condenser, vacuum pump, ete. 


1—120,000 Ib. per day Edible Oi! Refining and 
Deodorizing Plant complete. 


I1—2,000 gal. Stainless Truck Tank. 


BEST EQUIPMENT COMPANY, INC. 


1737 W. Howard St. Chicago 26, Ill. 
AMbassador 2-1452 








PACKAGE MACHINERY CO. Model FF Wrap- 
pers with electric eye. Practically new. 

STOKES & SMITH Model D Neverstop. 

FERGUSON fully automatic Cartoning Line. 

STANDARD KNAPP & PACKOMATIC Top & 
Bottom case sealers. 

PNEUMATIC SCALE COMPANY Double Pack- 
age maker and ROTARY Top Closures. 


PNEUMATIC SCALE COMPANY High Speed 
Bottling Line, consisting of: Bottle Cleaner, 
20 Spout Vacuum Filler, 4 head Capper and 
Duplex Labeler, 12, 000 series. May be 
purchased as a complete line or individually. 


Se and TRANSWRAP, Models A 
and B. 


—— eS Se 
PACKAGE MACHINERY, SCANDIA & HAYSSEN 
Wrappers with and without Electric Eye. 


SIMPLEX Bag Making Machines. 
STOKES & SMITH and TRIANGLE Auger Fillers. 


RESINA, CAPEM and PNEUMATIC 1, 3 and 4 
Head Cappers. 


PNEUMATIC SCALE CO. Combine Cartoning 
Unit. 


Partial List—send for complete 
list of equipment in stock. 
TOP PRICES FOR SURPLUS 
PACKAGING EQUIPMENT. 


ALLIED EQUIPMENT CO. 


940-946 Nop r Yonker 
r nkers 55-0442 





ILLIA 


A BRILL suy 


- . » IS THE BEST BUY 








SPECIALS 


1—Buflovak 250 oy. 0 304 S.S. single 
effect forced reulation Evapora- 
tor. 

1—Harris 3’ dia. 304 S.S. single effect 
Evaporator with coils. 

2—Pfaudler aane pe neat can lined, jack- 
eted, agitated React« 

1—3500 gal. ra 8.8. Sachoted agitated 
Tank, 9’ x 7’. 

2—New 5000 gal. 304 8.8. 
Tanks, 6’6” x 20’4”. 

1—New 20,000 gal. 304 8.S. Horizontal 
Tank, 10’6” x 32’8”. 

2—Bird 18” x 28”, 24” x 38”, 304 8.S. 
solid bow! continuous Centrifuges. 

2—Sparkler 33828, 14D4 Pressure Fil- 
ters, 304 8.5. 

3—American 42” x 120” atmospheric 
double drum Dryers. 

4—Sweetland Filters, #7, #10, +12. 

1—Day D10 10004 Powder Mixer, 304 
8.8. 


Horizontal 


i—-Dovtne Vacuum Shelf Dryer with 
” x 78” shelves, 


RILL 


EQUIPMENT COMPANY 


2401 Third Ave., New York 51, N. Y. 
OR 
4101 San Jacinto, Houston 4, Texas 


SSOSCPSPSOSOSSSOSSOSPCSPSOSOSOSSOOSOSOOS 


if 














BARGAINS FOR SALE 


The Ruderman Machinery Exchange of 
Gouverneur, N. Y., one of the largest di- 
versified Machinery & Equipment Dealers 
in America, can furnish you with prac- 
tically all: your needs in Modern Ice Cream, 
Milk Plant and Electrical Equipment at 
but a fraction of the original cost. 


WRITE—WIRE—PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 
Gouverneur, New York Telephone: 333-334 








FOR SALE 
SUMMER SPECIALS 


1000 gallon ay! Burrell S. as Processor 
+ = orien 8. S. Tanks, 58” x 
1,500 & S000 gallon S. “~; Milk Tanks 
150 0 gation Pfaudier S. S ank, ped agitator 
4 to 3 . Sanitary type S. S. Pum 
S00 to 15000 Ib. Plate Type Heat Exchangers 
40 H. P. Cleaver Brooks Boiler, Oil Fired 
15 ft. Portable type Conveyor, 14” Beit 
Model 15, 75 & 334 Canco Carton Fillers 
Many other items—Send us your inquiries 


WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 


23 Congress St.—P. O. Box 82 
Staten Island 4, N. Y. Gibraltar 7-3410 
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Abbott Laboratories 
Algin Corp. of America 
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FAST- 
OPENING ¢ 
POUCH = 


POLYETHYLENE 
LINING 


Pull string... pouch is open! No sharp instruments needed. That's the new “C-Zip” tear string 
pouch developed by Western-Waxide Division, Crown Zellerbach Corporation. 

In addition, the user receives your product with all the flavor sealed in...moisture perfectly 
controlled. Here are all the advantages of linings of BAKELITE Brand Polyethylene plus the 
simplest opening method. And the whole package is tougher and stronger, for one layer of 
BAKELITE Polyethylene holds the paper and foil together, while another covers the inner side 
of the foil. 

Find out more! Call your supplier or write Dept. CZ-63, Bakelite Company, Division of 
Union Carbide Corporation, 30 East 42nd Street, New York 17, N. Y. In Canada: Bakelite 
Company, Division of Union Carbide Canada Limited, Toronto 7. 


It pays to package in BAKE L ITE Bests 
je) = 


coated materials made of 
BRAND 


POLYETHYLENE 


The terms BAKELITE and Unron Canrsipe are registered trade-marks of UCC. 
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AHEAD / 


4 ie i 


That frost is lost refrigeration 


DON’T LOSE REFRIGERATION .. . LET 


A PHILLIPS LiQuiID AMMONIA 
RETURN SYSTEM SAVE YOU MONEY 
7 WAYS 


1. Protects your compressor — eliminates damage 
from slugs of liquid in the compressor chamber, 
cause of broken rods, broken heads, diluted lubrica- 
tion, unnecessary wear. 


2. Increases compressor efficiency — keeps properly 
conditioned vapor going through compressor, neither 
too hot nor too wet. 


3. Increases evaporation efficiency —makes it safe and 
practical to flood coils fully, to have entire evapora- 
tion surface wet. 


4. No more lost refrigeration—“slop-over” means re- 
frigeration in the wrong place; this system returns 
stray liquid where it belongs, while it’s still useful, 
increases peak capacity of the installation. 


5. Saves operator time—with completely automatic 
operation, operator does not need to keep constant 
valve vigil. 

6. Speeds defrosting—liquid can be drained quickly 
from coils into other parts of the system, just as 
rapidly returned to the coils after defrosting. Shut- 
down time is almost negligible. 


7. Saves maintenance — with slop-over damage and 
overheating damage eliminated from compressor, re- 
pairs are minimized. Sludge is automatically col- 
lected in accumulators, too, for easy draining. More 
time between expansion valve changes, since slight 
leakage never reaches the compressor. 

Several types of systems are available for gravity, 
injection-lift and pressure-lift operation, in sizes up 
to 1,000 tons. Let a Phillips engineer help you select 
the right system to assure complete protection and 
greatest efficiency of operation for you. Send for 
Bulletin LRS-56. 
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For more facts about equipment and supplies 
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Vapor condenser. Bulletin 129-R, | Pumps. Complete information, 
Niagara Blower Co.—167 Catalog. FE, Viking Pump Co.— 
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Valves, steam and water. Complete Centrifugal pumps. Bulletin 
Catalog, Strahman Valves Inc.— #258-I.. Ladish Co.—198 
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Radiant Cooling Applications 
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Pictorial Packages 


[ H. A. PHILLIPS & CO. 


| PHILLIPS 3255 W. Carroll Avenue 
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How picture cartons boost business 


10 Tips to Up ‘58 Marketing All 
How to get more value per sales dollar 


One free reprint per reader. Reprint offers good only 
while limited supply lasts. Send no money with order for 
priced reprints. 
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You will get from Norda the care that 
counts in making Flavors to count on. 


There’s great regard for 


great excellence here . . . which to Norda 
does not seem old-fashioned. 

Reflect: is that not exactly what you 
have come to expect from Norda? 


Flavor it with a Favorite—from 
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PROVERB PRATILE ‘The proof of 
the pudding 
isin the eating _ 


“Don Quixote,” the satirical masterpiece 
written by Cervantes in the 16th Century, 
contains many gems that are familiar 
proverbs today. 


% Wh 


wey’ 
Wide athe 


e Prove to yourself the top quality flavor and the unbelievably 
long shelf-life gained by using 


Sealva Flavors 


superior quality flavors hermetically sealed in dry powdered 
form for all dry packaged foods. Test them for yourself. We’ll 
send you samples, quotations and full technical data. 


lva 


qrAVOR, 


CHICAGO e« LOS ANGELES e TORONTO e PARIS 
Plants— Elizabeth and Union Beach, N. J.— Paris 
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